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The Hand is 


quicker than 
the Eye— 
BUT... 


You can’t hope to compete for sausage 
business with antiquated production 
methods such as stuffing sausage by 
other than modern methods. 


And the BUFFALO AIR STUFFER is mod- 
ern. It is reducing production costs and 
increasing profits in hundreds of sausage 
plants. It is leakproof—no air can escape 
past the piston into the meat and cause 
spoilage and loss. Meat cannot slip by 
the piston to lodge in the bottom of the 
cylinder. BUFFALO Air Stuffer pistons 
are constructed of special semi-steel cast- 
ings and prevent meat discoloration. They 
are accurately machined and highly pol- 
ished. 


This is only part of the story—the rest is 
described and illustrated in our new 
Stuffer catalog. Write for your copy to: 


John E. Smith’s Sons Co. 


Buffalo Leakproof Air Stuffer. Available in 
five models, from 100 to 500 lbs. capacity. 


50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 


QUALITY SAUSAGE MAKING MACHINES 











ee. 
PRAGUE POWDER 


FOR HAM, BACON, SAUSAGE, AND OTHER CURED MEAT PRODUCTS* 


Made Fluffy as Snow by 
F-L-A-S-H FUSING 
Salts in the Crystalloid 











*United States Patent Numbers 2054623, 2054624, 2054625, 2054626 


GRIFFITH 


NEWARK 5, 37 EMPIRE STREET—TORONTO 2, 115 GEORGE STREET—CHICAGO 9, 1415 W. 37TH STREET 


LABORATORIES 


The National Provisioner—August 10, 1946 Page 3 














THE NATIONAL 


PROVISIONER 


Velume 115 AUGUST 10, 1946 


Table of Contents 


Await Decontrol Board's Actions......11 
NIMPA Against Meat Controls........ 11 
Armeur's Program of Safe Driving. ..... 12 
Cattle Feeding Plans Indefinite........ 14 
Canned Meat Future Good—AMI...... 15 
USDA Cuts UNRRA Purchases........ 39 
Meat Output at High Level........... 33 
Hide Group Denies Charges.......... 25 
Ideas for Operating Men............ 31 
Processing Pointers ...............+.. 27 
Up and Down the Meat Trail. csoewenn 
Classified Advertising .............. 45 





EDITORIAL STAFF 


EDWARD R. SWEM, Editor © ROBERT V. SKAU, Market Editor 
HELEN PERET, Associate Editor © GREGORY PIETRASZEK, 
Associate Editor 


Washington: C. B. HEINEMANN, JR., 1420 K St. N. W. 


Published weekly at 407 So. Dearborn St., Chicago (5), Iil., 
U. S. A. by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
ecpies, 25 cents. Copyright 1946 by The National Provisioner, 
Inc. Trade Mark registered in U.S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, Ill., under the act of March 3, 1879. 


ADVERTISING DEPARTMENT 
Chicago: 407 S. Dearborn St. (5), Tel. Wabash 0742. 
HARVEY W. WERNECKE, Manager, Advertising Sales 
FRANK N. DAVIS 
H. SMITH WALLACE 
RICHARD E. REICH 
FRANK S. EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 
New York: 740 Lexington Ave. (22), Tel. Plaza 5-3237, 5-3238 
LILLIAN M. KNOELLER 
CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 
408 Pershing Square Bldg. (13) 
Sar Francisco: DUNCAN A. SCOTT & CO., Mills Bldg. (4) 


DAILY MARKET SERVICE (Mail and Wire) 
E. T. NOLAN, Editor C. H. BOWMAN, Editor 


PUBLISHED BY THE NATIONAL PROVISIONER, INC. 

THOS. McERLEAN, Chairman of the Board © LESTER |. NORTON, 
Vice President ¢ E. O. H. CILLIS, Vice President 

F. BORCHMANN, Treasurer © A. W. VOORHEES, Secretary 








Your own Plant will give you more Production 


and better quality when you install . . 


NIAGARA Duo-Pass AERO 
CONDENSERS provide a sure 
method of increasing the refrigera- 
tion capacity of a system that has 
been in use for several years. Its 
increased condensing capacity, 
made into a permanent gain by the 
exclusive Duo-Pass pre-cooling 
method, results in both power sav- 
ings and extra refrigeration capacity 
from your compressors. Using out- 
door air as the cooling and condens- 
ing medium, the Niagara Aero Con- 
denser removes 1000 BTU from the 
refrigerant gas per pound of water 
consumed, providing a saving in the 
cost of condenser water that quickly 
returns the cost of installation. 


Write for Bulletin 91, for 
complete information. 


NIAGARA BLOWER COMPANY 


Over 30 Years Service in Industrial Air Engineering 
Dept. NP-86 6 E. 45th St., New York 17, N.Y. 
Field Engineering Offices in Principal Cities 


INDUSTRIAL COOLING AV HEATING ® DRYING 


NIAGARA 


HUMIDIFYING @ AIR ENGINEER'NG EQUIPMENT 
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Many thousands of dollars are being wisely conserved by those packers 
using Lardpak, the money-saving lard liner. The several-cents-a-pound* 
economy of this top quality shortening wrap soon soars to important figures. 


Remember the old adage, “A penny saved is a penny earned.” Profit, that is! 


*Three to four cents reported by users. 


RHINELANDER PAPER COMPANY. + RHINELANDER, WIS. 
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Fg ‘says ROBERT GAIR 


— Modern types of packaging machinery 


a a oS are endowed with speed, and personality 
: too... and each machine demands a “uniform 
precision” carton... just the kind of distinctive 
“tailor made” cartons that Robert Gair has been 
creating and producing consistently for over eighty 


a years ... cartons that are 6MMRanleed. 
+ 4 From. a “selling impulse” viewpoint many of our cartons have 
f joined the parade of constant WINNERS. 


Write for informative brochure on Precision Packaging. 





ROBERT GAIR COMPANY, INC., NEW YORK—TORONTO * PAPERBOARD—FOLDING CARTONS—SHIPPING CONTAINERS 


Page 6 The National Provisioner—August 10, 1946 











ave 






















IT’S ALL 
IN THE 
ENGINEERING 





Some of the Powermaster’s advan- 
tages are clearly shown by a “‘cut- 
away’ view which discloses its ef- 
ficient, cost-saving 3-pass design: 


L COMPLETELY AUTOMATIC — 
All controls for automatic operation 
on convenient panel—aunit starts with 
a flick of the switch and operates 
without manual attention. 


2. CONDENSATE RETURN SYS- 
TEM—Compactly mounted as in- 
tegral part of unit; maintains water 
level and feeds make-up water auto- 
matically. 


3. OIL BURNER—Especially de- 
signed by O&S engineers for light 
or heavy oil operation and built for 
maximum heat with less fuel. 
































4. ROTARY FLAME — The Power- 
master’s “spinning flame” results in 
highest heat ‘transfer utilizing all 


possible B. T. U.’s. 


S$. FORCED DRAFT OPERATION 
—A stack is not needed for draft and 
heat is retained inside boiler; only a 
small vent pipe is required to carry 


flue gases outside; 


60 YEARS of boiler engineering and man- 
ufacture are behind the new O&S Power- 
master Unit. Boiler—oil burner—conden- 
Sate return and control systems are com- 
bined in one compact steam plant. Tested 
to A. S. M. E. standards, shipped complete 
and installed in a few hours. Descriptive 
bulletin will be mailed without obligation 


—please send coupon below. 


ORR & SEMBOWER .... 


READING, PENNSYLVANIA 
District Offices: BOSTON -CHICAGO -CLEVELAND-NEW YORK -PHILADELPHIA- SEATTLE 














CoMPANY 


ORR & SEMBOWER, INC. 
872 MORGANTOWN ROAD 
READING, PENNSYLVANIA 


Please mail the new 8-page O & S Powermaster Bulletin #1214, 
without obligation, to: 
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‘or 
cone porrels 


: ) for nd 
Liners (cies of Pork © 
Semek Tienes 


GENUINE VEGETABLE PARCHMENT 


REGULAR CRINKLED 


Wrappers for liners for 


Baked Loaves Cooked Ham Retainers 
Cooked Ham 
Fresh Pork Covers for 


Poultry Slack Barrels 
Sausage 
Sliced Bacon Wrappers for 
Smoked Meats Tamales 
liners for oo nd 
Luncheon Mect Tins Hinds 
Sliced Bacon Tins Primal Beef Cuts 


LARD LINER WAXED 


liners for Wroppers for 
Side Opening Lord Cartons Bulk Pork Sausage 
Export Lard Boxes Pork Cuts for freezing 


Bogs for liners for 


End Opening Lard Cartons Army Poultry Boxes 
Export Lord Boxes 


way 


VEGETABLE PARCHMENT COMPA 
° ee a ae a oe oe se me] . a or On. oe oc 
HOUSTON, TEXAS, AND PHILADELPHIA, PENNS YLV 
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BUILT FOR 


Whatever your hauling requirements, 
GMC’s wide range of models from % 
to 20 tons offers you the exact kind of 
trucks you need for your job. Postwar 
GMC tractor and chassis units for milk, 
meat, frozen and canned foods are 
the best GMCs ever built for these uses. 
They have engines of the same basic 
design as the famous GMC-built “Army 


4, 


BUSINESS 


Workhorse.” They boast heavier frames 
and axles, sturdier clutches and trans- 
missions and bigger brakes, plus such 
prewar GMC advantages as Turbo-Top 
Pistons and Recirculating Ball-Bearing 
Steering. GMCs are all-truck built 
to deliver peak power and economy. 
They’re built for your business. Get 
all the facts and you'll get a GMC! 











He Track of Cole 


GASOLINE -DIESEL ~uowwwm 


GMC TRUCK £ COACH DIVISION - 


APAAA 
GENERAL MOTORS 
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ARMOUR NATURAL CASINGS 


Armour Sheep and Hog casings protect the 
goodness of your sausage—help build * Plump! 


repeat sales! 








* Tender! 
* Fresh! 
* Uniform! 









ARMOUR and Company 
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DIRECTORS OF NIMPA 
opPOSE MEAT CONTROLS; 
NAME NEW OFFICERS 


At a meeting of the board of directors 
of the National Independent Meat 
Packers Association in Chicago on Aug- 
ust 2 plans were made to oppose the 
return of meat price control, several 
executive vacancies were filled, tenta- 
tive plans for divisional meetings were 
announced and the board went on record 
as favoring expansion of hog produc- 
tion. 

The office of executive vice president 
was created, and C. B. Heinemann, sr., 
was named to that office. F. Dykhuizen, 
of the Dixie Packing Co., Arabi, La., 
was named the new vice president of 
the southern division, and A. R. Wallin 
of Longino & Collins, Inc., New Orleans, 
anew director for the southern division. 


Divisional meetings were tentatively 
announced as follows: 


Central division, September 11, in 
Chicago. Eastern division, September 
19 in New York. Midwestern division, 
September 12 in Kansas City. Southern 
division, first week in September, prob- 
ably in Atlanta. Southwestern division, 
during first half of September. Western 
division, early in September. 


In a wire to Secretary of Agriculture 
Clinton P. Anderson, NIMPA president, 
A.B. Maurer, pointed out that the policy 
of the Department in deliberately dis- 
couraging the production of hogs 
is no longer necessary in view of the 
enormous wheat crop and the prospec- 
tive bumper corn crop. He stated that 
continuation of the policy would cause 
grave injury to producers, processors, 
retailers and consumers. 


WHOLESALE PRICES RISE 


A 1.1 per cent increase in food prices 
during the week ended August 3 
brought the level of all wholesale prices 
10.9 per cent above the end of June 
when price controls were suspended, 
according to the U. S. Bureau of Labor 
Statistics. The index of wholesale prices 
reached 125 per cent of the 1926 aver- 
age in the week ended August 3, which 
was 18.5 per cent higher than at the erid 
of the war; 43 per cent higher than in 
the corresponding week of 1937 and 29.8 
per cent above the August, 1929 level. 


AMENDMENT DATE CHANGE 


The effective date of Amendment 26 
to MPR 389 (sausage) has been estab- 
lished by OPA as June 29, 1946, instead 
of July 3, 1946, as originally announced. 

Move is. intended ‘to insure the 
legality of the amendment. 


het * 


RENDERERS SEE NO CEILING 
REVISION IN NEAR FUTURE 


At a recent meeting of the board of 
directors of the National Renderers 
Association it was decided that the 
association favors the continuance of 
price controls on its raw materials and 
finished products. While the board con- 
cluded that it would be desirable to in- 
itiate action to obtain price ceiling ad- 
justments on tallows and greases, hides 
and animal proteins, it was decided that 
there is little hope of securing such 
changes under the standards set up by 
the new law. The directors made the 
following statement in this connection: 

“The best information presently ob- 
tainable indicates that there is no like- 
lihood of an early upward adjustment 
of any rendering industry price ceilings 
—either raw material or finished 
product. To the contrary, there is con- 
siderable possibility that animal pro- 
teins, which are now exempt at least 
until August 21 from price controls, 
may be restored to June 30 controls 
after August 20.” 

The board decided to make a study 
and prepare a brief setting forth the 
price disparity between products of the 
rendering industry and related prod- 
ucts, both foreign and domestic, and to 
urge such ceiling price adjustments as 
may be necessary to bring about proper 
price relationships. 


AMENDMENT 36, RMPR 148 


Amendment 36 to RMPR 148, effec- 
tive August 6, permits the establish- 
ment and adjustment by the OPA Ad- 
ministrator of buyers’ and _ sellers’ 
quotas authorizing carload shipments 
of dressed hogs and wholesale pork cuts 
into the west coast area whenever such 
action is in the public interest. 

This change, says OPA, is intended 
to provide greater flexibility in opera- 
tion of restrictions on such shipments 
by permitting administrative action in 
instances where the rigidity of the 
quota limitations, coupled with cur- 
rently short pork supplies, have com- 
bined to restrict supplies of pork in 
some localities within the western area. 

OPA said that while the importance 
of such dislocations is not sufficient to 
warrant major changes in the limita- 
tion provisions, it is sufficient to justify 
steps to prevent future inequities. 

The amendment was issued under the 
Second War Powers Act. 

OPA also announced this week that 
it has changed the effective date of 
Amendment 35 to RMPR 148 to June 29 
instead of July 3, as originally released. 
This was done to assure the legality 
of the ameridment since the price con- 
trol act expired on June 30. 


Threat of Ceilings 
Plagues Industry; 
Markets Affected 


NCERTAINTY over the future 

of livestock and meat prices in- 
creased this week as the date of the 
decontrol board’s hearing and of the 
deadline for the temporary extension 
of price freedom drew nearer. The un- 
certainty was having its effect on the 
markets where buyers became increas- 
ingly reluctant to make commitments 
involving product which they could not 
move out of their own hands by August 
20. 


There were unconfirmed reports from 
Washington this week that the Depart- 
ment of Agriculture and the Office of 
Price Administration will recommend 
to the decontrol board the reimposition 
of ceilings on pork, lamb, corn, barley, 
rye, soybeans and cottonseed. It is un- 
derstood that the Department of Agri- 
culture does not favor the return of 
price controls on beef because it be- 
lieves the black market would come back. 


The decontrol board has announced 
that it will hold its public hearing on 
livestock and food or feed products 
processed or manufactured in whole or 
in substantial part from livestock on 
August 13, at 9:30 a.m. Eastern Stand- 
ard Time, in room 318, Senate office 
building, Washington, D. C. 


Both the American Meat Institute 
and the National Independent Meat 
Packers Association will submit written 
briefs opposing the return of price con- 
trols on meats and livestock and will be 
represented at the decontrel board hear- 
ing on August 13. *, 


The AMI early this wedk urged .the 
decontrol board to reach a decision as 
soon as possible on the continuance of 
livestock and meat price freedom. It 
was emphasized that delay will affect 
seriously not only the marketing of 
livestock during the next few weeks but 
also plans that are now being made 
by livestock producers and feeders for 
their 1946-47 operations. 





CARTON CEILINGS UP 











Maximum prices for paraffined car- 
tons used in packaging lard, oleo- 
margarine, butter and other food 
products have been raised 75c a thou- 
sand for 1-lb. cartons and 9 per cent 
for 2-lb., 3-Ib., 4-lb. and 8-lb. sizes under 
Amendment 10 to Revised Regulation 
187, effective August 9. Paper pails are 
raised 5 per cent. 














ARMOUR UNDERTAKES A UNIQUE SAFETY 
PROGRAM TO REDUCE DRIVING ACCIDENTS 


taken to the road in the never- 
ending quest for greater motor 
vehicle safety. An attractive gray trail- 
er with a maroon Armour identification 
panel on the side is 
bringing new 
standards for safe 
driving to Armour 
chauffeurs in 
plants and subsid- 
iaries throughout 
the nation. The 
large mobile unit 
houses facilities for 
eight driving tests 
designed to ac- 
quaint each driver 
with his own 
strengths and lim- 
itations so that he 
may be guided ac- 
cordingly in han- 
dling his equipment, 
according to the 
current issue of the Armour Star. 
Several years ago the company began 
its efforts to bring about reduction in 
the number of vehicle accidents by es- 
tablishing Accident Review Boards 
made up of management representa- 
tives and employes. The Boards were 
charged with the responsibility of 
studying the facts relating to each acci- 
dent and arriving at conclusions helpful 
in preventing their repetition. In the be- 
ginning the emphasis was on equipment, 
as mechanical failure was then the chief 
factor in accidents. 


Today, however, the emphasis has 
shifted. Modern engineering has pro- 
vided safe, efficient equipment and 
proper safe driving rules and regula- 


A taken AND COMPANY has 


E. J. EMOND 
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By EDWARD J. EMOND 


Director of Automatic Accident 
Prevention, Armour and Company 


tions have been set up, but the ever- 
present human element has yet to be 
dealt with on an entirely satisfactory 
basis. 

It was only logical that the company 
should go a step farther in the attempt 
to reduce accidents by developing a 
new program, aimed at the drivers and 
designed to lessen the human failure 
which is at the bottom of most. acci- 
dents. A comprehensive test admin- 


TIMING 
REACTIONS 


Emonds is shown here 
testing a driver’s quick- 
ness of reaction in 
Armour’s specially 
equipped trailer. The 
speed with which a 
driver is able to apply 
the brakes after observ- 
ing the necessity for a 
quick stop is measured 
by clocking the elapsed 
time between the flash- 
ing of a light and the 
placing of his foot on 
a pedal. Tests used on 
Armour drivers are 
adaptations of those 
employed by the Air 
Force during the war. 
(Armour Star photo.) 


istered individually to each driver was 
selected as the best means for accom. 
plishing the desired results. In authoriz- 
ing the new program, George A. East- 
wood, president of Armour and Com- 
pany, said: 

“The reputation earned by Armour 
and Company’s motor fleet and the good 
will created by the drivers are im 
portant factors in the development of 
a favorable public attitude toward our 
company and its products.” 

The eight tests selected are more or 
less standard and are similar to those 
used by the Army Air Forces in test 
ing aptitude of aviation cadets. They 


= 

















gere carefully tried out on a number of 
drivers in May of this year and 
the enthusiastic response and promise 
@f improving accident experience 

ted the development of the mo- 
bile unit to take the tests to drivers all 
wer the United States. 


The tests cover distance judgment, 
iness, field of vision, acuity of vi- 
sion, night vision, glare test, eye dom- 
jnance and reaction. They serve to 
int up serious deficiencies in the in- 
dividual drivers tested which may be 
sated for by safer driving prac- 
tices. A description of the tests follows: 
Distance judgment is measured by 
lining up two small cars by means of a 
arrangement, at an apparent dis- 
tance of 20 ft. If the driver has diffi- 
ailty with this test, he should allow 
ty of time in passing, stay well be- 
hind the vehicles ahead of his truck and 
avoid tight places where accurate dis- 
tance judgment is called for. 

Steadiness is determined by a test in 
which the driver holds a stylus in one 
hand and moves it down into a vertical 
slot which is wide at the top and nar- 
rows towards the bottom, until he hits 
one of the sides. When contact is made, 
a light flashes, indicating his score by 
numerical division marks along the slot. 

Field of vision is a measurement of 
the angle at which drivers, while look- 
ing straight ahead, can detect objects 
coming from the side. It is measured 
accurately in degrees. If a driver’s 
field of vision is less than 150 degs. he 
should turn his head occasionally to 
watch possible movement at the sides. 
He should keep his truck windows and 
windshield especially clean and use an 
auxiliary mirror on the left side. 


Measure Many Factors 


Night vision is measured by a newly- 
developed device in which the test target 
is illuminated by means of radium but- 
tons. The testee must remain in the 
dark for several minutes before taking 
the test. 


Visual acuity, which is the ability to 
observe small details in daylight, is nec- 
essary in reading road signs from a 
safe distance. It is measured by means 
of four modified Snellen charts used in- 
side of a case where illumination is kept 
constant. A mirror cuts the required 
20 ft. distance which is usually re- 
quired for testing in half. The size of 
the letters the driver can read at a 
given distance measures his keenness 
of vision. 

Glare-acuity test gives a rough esti- 
mate of the testee’s ability to see when 
faced with a glaring light. Men highly 
susceptible to glare may be temporarily 
blinded when facing headlights. 

Eye dominance determines which eye 
18 most efficient in noting moving ob- 
jects. This is found by means of a cone 
focused on a line in the background, 
_ is constantly moved from side to 


Reaction time is a simple measure- 
ment of the time which is required to 
Teact with the foot on the brake pedal 





CHECKS ANGLE 
OF VISION 


Illustration shows a 
“Breadth of Vision” 
test being administered 
to an Armour employe. 
The device determines 
the angle at which a 
driver, while looking 
ahead, can detect ob- 
jects coming at him 
from the side. If the 
testee’s field of vision is 
less than 150 degs., he is 
cautioned to turn his 
head occasionally and 
check on movements to 
either side. He is also 
urged to keep his cab 
windows and windshield 
clean. (Armour Star 
photo.) 


after seeing a red light flash on a board. 

After the driver has been tested his 
score is tabulated and this is analyzed 
carefully for him by the test conductor. 
His weaknesses are pointed out and sug- 
gested remedies are offered. He is then 
given a “slide rule” type of driver re- 
action chart certifying that he has been 
tested. This chart (one side of which is 
shown here) indicates to him his own 
safe driving speeds under varying con- 
ditions of road and weather. By refer- 
ring his scores to the chart the driver 
always knows his limitations and can 
act accordingly. 

Although the tests are given to each 
man individually inside the trailer, the 
drivers for a plant or branch are first 
gathered together at the close of a 
workday or on their free time for an 
orientation talk on what is to take place. 
The purpose and advantages of the test 
are carefully explained, and they are 
informed that their jobs will not be 
placed in jeopardy as a result of their 
scores on the test. 

Knowing this, and aware that the 
tests are primarily for their personal 
benefit, the drivers are anxious to sub- 
mit to them. As a result the program is 
meeting with unqualified success. One 


SAFE DRIVING GUIDE 
Pictured here is the “slide-rule” reaction 
chart given to all drivers tested. By sliding 
the inner card of the chart up or down and 
aligning the speed and distance figures 
with the opening in the outer folder under 
his own reaction time, a driver can deter- 
mine his reaction and stopping distances 
at given speeds. For example, a vehicle 
being driven 40 mph by a driver with %4 
second reaction time would travel 44 ft. 
before the brakes were applied and 164 ft. 
before being brought to a full stop. Over- 
all stopping distance is reaction plus brak- 
ing distance, also listed. Printed on the 
back of the outer folder is a safe speed 
index for various mph zones under all 
road conditions and types of pavement. 
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driver, on being told that a pair of eye- 
glasses would help to correct some of 
his shortcomings brought out by the 
tests, immediately journeyed to town 
and purchased a pair at his own ex- 
pense, and with no pressure, nor even a 
suggestion, from the company that he 
do so. This is not an isolated instance. 

Testees, advised of a serious defi- 
ciency in their driving aptitude, are 
eager to accept the measures offered by 
the test conductor for overcoming them. 
They are impressed by the fact that to 
ignore their test results is equivalent 
to endangering their own lives and per- 
haps their livelihood, as well as the lives 
and property of others. 


(Continued on page 31.) 
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DRIVER REACTION CHART 


THIS 1S TO CERTIFY THAT 





oF —_ —$—$—$—_$_—_—_—— 
HAS BEEN TESTED WITH THE ARMOUR SIMPLE REACTION. THME OfvicE 


AND HAS AM AVERAGE REACTION TIME OF. OF & SECOND 











20 | 7 | it | 14 | 18 | 22 | 25 | 29 | 


P20 137.0 41.01 44.0) 48.0] 52.0] $5.0] 59. 
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Uncertainties Delay 


Cattle Feeding Plans 


By ROBERT V. SKAU 
Market Editor 


ORE uncertainty exists in the 
farming and livestock branch 
of the meat industry than ever 

before, and that takes in the two great 
wars, the long years of drouth and de- 
pression and the “boom” years of the 
20’s. There is confusion. There is little 
faith in present prices. Many farmers, 
both large and small, have little con- 
fidence in government. The threat of 
ceilings hangs heavy. Regimentation 
is feared. All of these factors cast a 
dark shadow over the lush times being 
enjoyed by those on the selling side. 

Yes, they are lush times. Cattle from 
the Southwest are netting checks of from 
$3,500 to $5,000 per load for the own- 
ers, while fed cattle are bringing checks 
of $10,000 and better. It’s not all gravy, 
but the profit margins on cattle now 
being sold are perhaps greater than at 
any time in history. It is not uncommon 
to find a fed load of cattle selling at 
from $7 to $10 per cwt. more than they 
cost going into the feedlot. True, a lot 
of high-priced feed has been poured 
into this stock, but in 3,000 miles of 
travel, contacting farmers and ranch- 
ers, not one could be found who wasn’t 
making money. 

Where does the uncertainty exist? 
It arises just as soon as a man sells his 
livestock and thinks of replacements, 
because not only have beef cattle prices 
advanced, but stocker and feeder prices 
are up also. The buying action of feed- 
ers for the next 60 or 90 days will 
govern to a great extent cattle process- 
ing operations during a good part of 
1947. 


Little Contracting So Far 


We don’t mean to imply that feed- 
lot operators will feed no cattle this 
winter, but at present there has been 
very little contracting for cattle and no 
way of telling how many will be fed or 
how they will be finished. It is the un- 
certainty of the times. Most operators 
through the Corn Belt and the West are 
on the sidelines and paying more atten- 
tion to Washington news than ever be- 
fore. Will ceilings be reinstated, or will 
the market be left free? Is corn going 
to make the record crop predicted, or 
will dry weather take a heavy toll of 
the prospective yield? One question is 
just as important as another; the 
sooner they are answered, the sooner 
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feeding operations for the coming year 
will be decided. 

Right now the southwesterner is 
reaping a harvest. Cattle and calf mar- 
ketings at western points are at record 
levels for the time of year with the 
movement about three weeks earlier 
than usual. This sudden splurge of sell- 
ing is due in part to the possibility of 
ceilings being reinstated later this 
month and ranchers are cashing in 
wherever possible. The cattle are carry- 
ing a maximum of flesh and fat because 
the grass season was under way early 
last spring and the peak was reached 
ahead of schedule. However, there has 
been little or no rain for over a month 
in much of the Southwest and this is 
forcing some cattle in. Regardless of 
the reason, prices being paid are far 
higher than were expected early this 
year. Paradoxically, packers are able 
to buy some classes of cattle at lower 
prices than when ceilings were in ef- 
fect, and dressed beef prices on these 
lower grades are also under ceiling 
levels in many instances. 


Quality is Better 


One feature of the southwestern runs 
this year is the improvement in quality. 
This has not been an overnight change, 
but cattle as a whole are showing better 
breeding than before the war. Much of 
this improvement in kind and quality of 
cattle can be credited to the efforts of 
breed associations and the desire of 
packers for better bred beef cattle. 


GRASS CATTLE 
NOW COMING 


The run of south- 
western grass cattle is 
now under way and 
will be followed 
shortly by northwes- 
tern grassers, the 
bulk of which are ex- 
pected to be in good 
condition for finish- 
ing in the dry lot. 





Some off-quality and low grade 
are still in evidence but fewer than jy 
any year in history. 


The Northwest is still to be heard 
from as far as marketings are 
cerned. It is these cattle that ordj 
fill most of the dry-lots in the wester, 
cattle feeding country as well as the 
Corn Belt. While a few grassers from 
the range are sold around the first of 
August, the bulk are not moved unti] 
cold weather threatens and snows shut 
off summer feeds. 


The threat of ceilings being rejp. 
posed hasn’t disturbed these ranchers 
in the least, it appears. True, fewer 
farmers have contracted to buy stock. 
ers and feeders, but the reasoning on 
the part of the rancher is that, regard. 
less of whether ceilings are on or of 
the farmer must have cattle to feed as 
an outlet for his corn. And the better 
the corn crop, the better chance the 
rancher has of realizing high prices for 
thin feeder cattle. If prices are not tp 
the producers’ liking, chances are that 
a good number of cattle will be carried 
through the winter months, for feed 
is plentiful in most areas of the western 
range country. 


Investment is Great 


Let’s see what Mr. Average Farmer 
figures on before he decides to feed cat- 
tle. At present price levels he can get 
a high good quality load of 7004. 
feeder cattle for about 16c per lb. If 
he plans to feed these cattle to around 
950 lbs., market weight, it means that 
they will consume about $100 worth of 
corn at or slightly below present prices 
for that grain. A feed supplement, 
roughage, and overhead must be figured 
in also, so that in the end the feeder 
has invested about $250 in each animal, 
or a total of $25,000 for 100 head. In 
order to recover his investment he must 
get better than 25c per lb. for the steers 
on the market. The majority of cattle 
feeders can’t visualize 25c for good 
grades of 100- to 150-day fed steers 
next summer. No wonder they are 
thinking twice before stocking dry lots. 

There is still no assurance that the 
corn crop will be as large as predicted 
earlier this year for soaking rains are 
needed in many parts of the Corn Belt. 


(Continued on page 39.) 
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is Promising: 


American Meat 
Institute Survey 


HE future market for canned 
[eats looks promising given im- 

provement in its flavor, or greater 
public appreciation of its flavor, and an 
increase in its planned use, according 
to detailed results on a survey of canned 
meat, prepared by Elmo Roper for the 
American Meat Institute. The purpose 
of the survey was to study the use of 
and attitudes toward canned meat in 
general. 

In all, 1,775 men and 3,550 women 
were interviewed between the dates of 
December 3 and December 17, 1945. 
Eighteen questions on their use of, or 
opinions about, canned meats were 
asked of those interviewed. In tabulat- 
ing the results, the men and the non- 
urban women were weighted by two so 
that the results represent a nationwide 
cross-section of 7,953 respondents re- 
flecting the adult civilian population, 
distributed in the correct proportion 
throughout the country. 

The report noted that in obtaining a 
cross-section of the whole population, a 
certain number of people observing 
Jewish dietary laws were encountered. 
Also encountered were a certain number 
of people who were so disinterested in 
the subject of canned meat that it was 
impossible to carry them through the 
whole interview. Mr. Roper felt that it 
was important, however, to include 
these people in the total base in order 
that the results would not merely be 
reflective of people interested in canned 
meat. 


Future is Promising 


When the findings of this study are 
properly considered and weighted, it 
can be concluded that the future mar- 
ket for canned meats looks promising, 
given certain improvements. The mar- 
ket is a broad one, including every sec- 
tion of the country, every size of place, 
all economic groups, both sexes and all 
age groups. While there are group-to- 
group differences worthy of study, both 
in attitudes toward and use of canned 
meat, more important probably is the 
similarity of all answers. There does 
seem to be a somewhat higher usage of 
canned meat in the South and in towns 
and small cities; but perhaps more sig- 
nificant is the fact that those in the 
younger age groups use it somewhat 
more than do the older folks. Except 
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Canned Meat Future 









for those whose religions interfere, 
few group differences great enough 
to be of major significance were 
noted. 

In a discussion of the report Mr. 
Roper states that “the returned veteran 
may pose a special problem, but we are 
inclined to think this problem has been 
exaggerated. It is true that while 14 
per cent of the entire sample said they 
thought their consumption of canned 
meats would increase in the future, only 
8 per cent of the veterans said so. It 
is true that from 40 per cent to 50 per 
cent of them said that the last time they 
ate certain specified canned meats they 
didn’t like them—and this percentage 
is much higher than that of the other 
respondents. It is true that a substan- 
tial number of the veterans gave as 
their reason for not liking the product 
that they had recently had too much 
of it. 

“However, it is also true that the 
veterans’ ‘confirmed dislike’ for canned 
meats is a popular legend and there 





In addition to his new study of 
consumer attitudes and use of 
canned meats, Elmo Roper has 
made several 
other surveys 
for the Ameri- 
can Meat In- e 
stitute. He is 
research direc- 
tor of the For- 
tune survey of 
public opinion 
and assistant 
professor of 
journalism at 
Columbia uni- 
versity. Dur- 
ing World War 
II he perform- 
ed many im- 
portant func- 
tions with the government. He 
served as a dollar-a-year man with 
the advisory committee of the pur- 
chasing division of OPM in 1941 
and 1942. He was deputy coordina- 
tor of information during that 
same period and was a member of 
the board and deputy director of 
sales of the Office of Strategic 
Services. 





ELMO ROPER 














may be a strong psychological tendency 
at the present time for recently re- 
turned veterans to pay more lip service 
to this legend than the facts warrant. 
In any event we know from this study 
that veterans are inclined to attribute 
certain basic virtues to canned meats in 
about the same proportions as others 
and we know, too, that canned meats 
are being currently served a little more 
in the homes of veterans than in the 
homes of non-veterans (though this is 
partially a reflection of age). It is our 
opinion that there is a strong likelihood 
that the veteran of five years from now 
may be explaining his current liking for 
canned meats with some such phrase 
as, ‘This is so much better now than I 
used to get in the Army.’” 


Consumers Know Product 


There was easy and correct identifica- 
tion of the term “canned meats” among 
all groups, although it was a little 
higher among the young, the well-to-do, 
women and veterans. Only about 15 per 
cent do not recall any kind of canned 
meat they have ever eaten. Except for 
veterans only about 15 per cent of the 
users say they didn’t like what they ate. 

Eighty-six per cent of all the people 
were able to name one or more kinds of 
canned meat. Thirty per cent of the 
people mentioned three or more kinds. 
Spiced luncheon meat was named by 
two-thirds of the people, most of these 
giving brand names. Beef and beef 
products were mentioned by 30 per 
cent; pork and pork products by 18 per 
cent. 

Sixty-three per cent said they eat 
canned meat “occasionally”; 9 per cent 
said “often.” Older people, executives 
and proprietors and people in small 
families are least likely to have canned 
meat “often.” Most people, 73 per cent, 
claimed they would not eat more canned 
meat in the future. The main reason 
they gave for not eating more is pref- 
erence for “fresh or cured meat.” 

Spiced luncheon meats were reported 
“liked a lot” by a smaller proportion of 
users than any of the other canned 
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Traffic cop for “ill winds” 


Hot sulphuric acid fumes are “ill winds,” hard 
to handle in your plant. But this lead-coated and 
lead-lined American Blower Corrosion Resisting 
Fan does the trick. 


To collect or remove other corrosive gases, vapors, 
fumes and smoke, there are various other types 
of coated, covered, lined and alloy metal fans 
built by American Blower. They are serving effi- 
ciently today in a wide range of industries and 
processes. 


Just put your problem up to the nearest Amer- 
ican Blower branch office. It represents head- 
quarters for corrosion-resisting fans, air handling 
and conditioning equipment of every type, dust 


collectors, and for the famous Gyrol Fluid Drives 
for the smooth transmission of power and stepless 
variable speed control. Phone or write today—ask 
for Descriptive Bulletin 1241. 








AMERICAN BLOWER 


AMERICAN BLOWER CORPORATION 
DETROIT 32, MICHIGAN 
Division of American Rapuator & Standard Saritary conroranon 

















4 YEARS OF WAR-STIMULATED IMPROVEMENT—ON TOP OF 61 YEARS OF ENGINEERING DEVELOPMENT 
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meats. Thirty-nine per cent said they 
liked spiced luncheon meats a lot; 50 
per cent, the next highest “liked a lot” 
pereentage, said this about potted meat, 
and the “liked a lot” percentages were 

70 and 80 for chile con carne, 
ham (other than potted or deviled), 
pork (other than ham) and beef (other 
than corned beef). Twenty per cent 
ssid they did not like spiced luncheon 
meats at all. Nineteen per cent said this 
gbout potted meat, while “not liked at 
all” percentages were less than 10 for 
chile con carne, ham (other than potted 
or deviled), pork (other than ham), 
beef (other than corned beef) and 


sausage. 

Nearly half the people who don’t 
like canned meat a lot objected to the 
taste. “Have had too much of it” and 
“prefer fresh or cured meat” were 
lesser reasons. When asked what things 
they would like to see improved or 
changed, 63 per cent replied they didn’t 
know. Seventeen per cent mentioned 
seasoning or flavor, many of these 
specifying less spice and less salt. Five 
per cent spoke of better grades and four 
per cent referred to packaging. 


Questions about frequency and ways 
of serving canned meat were asked of 
women who perform housekeeping du- 
ties. Nearly two-thirds serve canned 
meat at least once during a two-month 
period. About half the women serve it 
at least once during a month’s period. 
About one-third serve it at least once a 
week, Southerners are the most fre- 
quent users of canned meats. 


Spiced Meats Served Most 


According to the survey, spiced lunch- 
eon meats are served more often than 
other kinds of canned meats. House- 
wives were asked what kind of canned 
meat they last served to their family, 
and 40 per cent replied spiced luncheon 
meat. In order to learn which canned 
meats are used most often as the main 
meal dish, they were asked how they 
served various canned meat items. Six- 
ty-six per cent of the last occasions beef 
or beef products were served were as 
main meal dishes. Fifty-five per cent 
of the last occasions chile con carne was 
served were main meals. Forty-three 
per cent of the last occasions spiced 
luncheon meats were used were for the 
main meal dish, while 29 per cent of the 
last occasions of spiced luncheon meats 
were packed lunches. Potted meat and 
deviled ham were served most often in 
packed lunches. The survey also brought 
out the fact that canned meats, more 
often than not, are served as a last- 
minute idea, for on 58 per cent of the 
last occasions when the women inter- 
viewed served canned meat at the main 
meal or a light meal, it was done as a 
last-minute idea. 


More often than not canned meats 
are served hot. This was universally 
true for corned beef hash and chile con 
carne. Sixty per cent of the Vienna 
sausage servings were hot, while 56 per 
cent of the spiced luncheon meat serv- 
ings were hot. On the other hand, dev- 
led ham and potted meat were almost 


always served cold, it was reported. 


It is a little difficult to evaluate the 
fact that 59 per cent of the housewives 
interviewed reported no canned meat on 
hand while 41 per cent did have some. 
Smaller families and richer families 
had more on hand. Only 11 per cent of 
the housewives served some kind of 
canned meat yesterday and a total of a 
third of them had served it within a 
week. Undoubtedly, both of these fig- 
ures can be raised, the report com- 
mented but said that at the present 
time they seem substantial. 


Convenience Chief Asset 


The findings clearly established the 
fact that the frequent users of canned 
meat like it partially, at least, for what 
the report described as “good” reasons 
and not solely because of laziness or 
some other “bad” reason. There can be 
no doubt that the best friends of the 
product are those who know it best ... 
a good test of value and future popu- 
larity. Not only do those who now use 
it most lead in saying they expect to 
use even more of it in the future but 
they lead the infrequent users and the 
non-users in every good rating, on every 
count, which was given to canned meat. 
a frequent use of it increases respect 

or it. 


It is inescapable, however, that the 
convenience of canned meat, both in its 





GRIFFITH 25-YEAR MAN 


Mervyn C. Phillips, left, a director and 
vice president of the Griffith Laboratories 
of Chicago, is congratulated by Frank C. 
Raney, director of purchases of John Mor- 
rell & Co., Ottumwa, Ia., for completing 
25 years service to his company. Mr. Phil- 
lips took the occasion to announce that the 
Griffith Laboratories will shortly introduce 
several new products to the meat packing 
industry, and he also reported that the new 
plant Griffith is building in Los Angeles 
will be completed by late fall of this year. 
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actual use and in the ease with which 
it can be kept on hand, is the chief asset 
advanced for the product. While there 
are a few who rate its taste so high as 
to be its chief virtue, the fact remains 
that most people who are not fond of 
canned meat gave as their reason its 
lack of a good taste or flavor. Not only 
are there more people who think canned 
meat more convenient than fresh meat 
than think the opposite, but there are 
more who rate it “purer” than fresh 
meat and there is an almost even split 
among those who select one or the other 
as being more economical. There is, in 
fact, little criticism of the product on 
the grounds of economy and there are 
some—particularly its frequent users— 
who list economy of use as one of its 
chief assets. 

On the liability side the reputed lack 
of a good taste or flavor ranks highest 
and is, indeed, the most serious obstacle 
to increased usage. Only 16 per cent 
think canned meat utilizes the best 
grades of meat as against 28 per cent 
who think it uses the poorer grades, but 
many think there is no difference be- 
tween grades used. 

The survey brought out surprisingly 
few instances of unfavorable “folklore” 
about the product. Only 4.4 per cent of 
its detractors gave as its chief disad- 
vantage the belief that canned meat was 
less wholesome. And only 1.6 per cent 
suggested the possibility of food poison- 
ing, but that figure is a deceptive one 
as will be seen from the fact that the 
largest single reason for preferring 
glass is that it gives less opportunity 
for food poisoning. 


“Emergency Ration" Use 


The lack of any large body of active- 
ly unfavorable folklore, however, may 
be more than compensated for by the 
fact that canned meat has the connota- 
tion of “emergency rations” to many. 
Only corned beef hash and corned beef 
get high ratings as a “main dish” food. 
Of the stocks of canned meat on the 
shelves of households, most of it was 
bought for specific purposes but these 
purposes were more of the “luncheon, 
sandwiches, snack” variety than they 
were the “main meal” variety, and 
much of what is in stock was frankly 
bought for emergencies or reserve. 

It is true that many more people re- 
ported their last use of canned meat as 
being for their main meal than there 
were who said they bought it for that 
purpose, but a majority of the “last 
time users” said it was the result of a 
last minute idea rather than prior plan. 
This bears out the statement that there 
is an “emergency ration” connotation 
about canned meat but it may also indi- 
cate that some kinds of the product are 
more acceptable to the stomach as a 
main meal than they are to the mind. 

Several specific suggestions came 
from the responses. Twenty per cent 
would like to see certain products in 
larger packages; only 5 per cent in 
smaller packages. And 35 per cent said 
they would like to see more recipe and 
use suggestions. It is fairly common 
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custom to add something to canned meat 
before serving, and this may well reflect 
its alleged lack of good flavor. 


In summarizing, Mr. Roper observed 
that the two major problems to be 
solved in connection with increased use 
of canned meat have to do with improv- 
ing its flavor, or the public’s apprecia- 
tion of its flavor, and of increasing its 
planned use. He pointed out that there 
are some indications that a wider fa- 
miliarity with canned meats other than 
spiced luncheon meats will increase the 
respect with which the flavor of canned 
meat is held. It is likely, too, that an 
increased liking for its taste will auto- 
matically result in some increase in its 
planned use. 


HOUSEHOLD FAT SALVAGE 


Household fat salvage collections in 
the last three years have accounted for 
7 to 8 per cent of the total supply of in- 
edible tallow and greases, the U. S. 
Department of Agriculture _ reports, 
emphasizing that the need for salvage 
is still urgent. In the first four months 
of this year the collections were about 
20 per cent smaller than in the same 
months in 1945 but were about 40 per 
cent larger than in the last four months 
of 1945. The increase in early 1946 is 
traceable to bigger civilian supplies of 
pork in these months. Supplies of pork 
in late 1945 were so light that house- 
wives could not accumulate much fat. 



































Production Package 


The Votator is exactly that—a production package in which all of the 
processing steps from rendered fat to finished lard have been wrapped 
up and tied together into one synchronized processing system. Every- 
thing is closed off from outside influences. Everything is under abso- 
lute mechanical control. Therefore the Votator not only produces lard 
with that snowy whiteness and smooth texture which spell sales 
appeal, but it does so uniformly at all times. And too, the Votator is a 
compact unit. It does its superior job in about half the space. Write 
to the Girdler Corporation, Votator Division, Louisville 1, Kentucky. 
District offices: 150 Broadway, New York City 7; 2612 Russ Bldg., San Francisco 4; 
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BLISTERED BOILER TUBES 


Blistered water tubes cost money for 
replacement and in boiler and 
ally plant shutdowns. In most 
however, such mishaps are avoidable 
The recent experience of one j 
power plant provides a good cage 
tory of cause and prevention. 
the summer the plant replaced its old 
units with boilers whose rated e 
tion capacity was 18,000 lbs. of 
per hour. Working the units at an oye. 
load that approximated 100 per cent, the 
plant was evaporating close to 
Ibs. of water hourly with each unit, 


During the past two weeks, first one 
and then the other boiler d 
blisters. To find out why, a blister 
tube was removed and cut lengthwige 
Successive layers of scale told the story. 
During the boiler shutdowns for clean. 
ing, the tubes were cleaned very 
and, upon firing, successive scale layers 
were built up in the tubes. Later, ip 
blowing down the tubes, the steam be 
ing colder than the boiler gases, caused 
a rapid contraction of the metal with 
the result that some of the tube was 
freed from the scale formation. As it 
was exposed again to the hot 
the section of the tube from which the 
scale was freed would expand much 
more rapidly than the rest and blister, 
The vacuum formed between the loos. 
ened scale and the metal of the tube 
retarded the transfer of heat from the 
boiler gases to the water in the tube, 
Poor work on the part of the boiler 
washer was responsible for the damage 
caused in this plant. 

In cleaning tubes, either of the fire 
or water type, care must be taken to 
insure the use of the proper size of 
cleaner. If either the turbine or ham- 
mer type of cleaner is too small for the 
tube, it will do a poor job as the clear- 
ance between the walls of the tube will 
be too great. The cleaner must pass 
through the entire length of the tube; 
slight turns or excessive scale must 
not be allowed to stop the tool. On most 
boilers it is easy to check on the boiler 
washer’s work by opening the hand 
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holes and placing a light at one end 
and a mirror at the other. This gives 
a perfect view of the entire length of 
the tubes. One engineer makes it & 
point to inspect each boiler with a mit- 
ror and electric light and to chalk mark 
any set of tubes that needs recleaning. 

Apart from the overall damage that 
can be caused by blistered tubes, poor 
cleaning results in fuel waste because 
of poor heat transfer. 





CANNED MEAT CORRECTION 


The Office of Price Administration 
has corrected an earlier statement in 
which it claimed that certain canned 
meat food products were still unde 
price control The price agency said that 
since corned beef hash, meat stews, 
tamales and chile con carne normally 
contain more than 20 per cent meat 
they are free from price control, # 
least until August 21. 
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Sventually 
EVENTUALLY 


> or ham- Eventually you will demand the benefits that "Boss" alone can deliver. Then, 


Eventually you, too, will install a "Boss" Silent Cutter! 


tube will when you have purchased "Boss" speed and "Boss" efficiency and "Boss" brawn, 
vale must you will discover that you have also received a bonus in the form of reduced 
the hand operating costs and maintenance . . . for "Boss" is a smooth and rugged worker 


length of as well as speedy and efficient. Don't wait, therefore, for your present cutter to 





fail. Investigate now! With the facts in your file you are ready to act. 


“BUY BOSS" 
FOR 


BEST OF SATISFACTORY SERVICE 


BUTCHERS SUPPLY COMPANY 


Equipment for 
BOX D, ELMWOOD PLACE STA ION. CIR CINEINNATI 16, OHIO. U.S.A 
824 W. Exchange Ave., Union Stock Yards, Chicago 9, 
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FASHIONED TO SERVE 


Late eighteenth-century silver 
cream pitcher and sugar bowl 
designed and executed by 
Paul Revere. Courtesy of the 
Metropolitan Museum of Art. 





ILVER, buried treasure until it is for perfection, the makers of Diamond 
mined and refined by man, is Crystal Salt have developed the exclu- 
wrought by masters into price- sive Alberger Process. The gratifying 
less works of art. result has been a salt of exceptional 
Such silver artistry came from the quality, uniformity, cleanliness and 
hands of Paul Revere...the same hands true salt flavor. 
that held the reins on the famous mid- This same Alberger Process has 
night ride. Perfectly reflecting in its made it possible to offer you a wide 
lightness of line the classic revival in range of salt . . . grained for every 
American culture, Revere’s silver de- purpose and superior performance. It 
serves its place among the masterpieces has created product purity averaging 
of silver design. For to his craft, Paul an amazing 99.95%. 
Revere brought true genius . . . the de- If you have any questions about 
sire to create perfection. grain size or grade . . . if you are con- 
Salt, too, is buried treasure. But, un- cerned over any food processing wor- 
earthed and processed by man, it has ries .. . get expert advice by writing to 
acquired an important place in Ameri- our Technical Director, Department 
can industry. I-26, Diamond Crystal Salt Co., Inc., 
And through their constant striving St. Clair, Michigan. 
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Personalties and Fvents 
of the Week 


@Rath Packing Co. of Waterloo, Ia., 
has opened a buying station near Wau- 
kon, Ia. where livestock will be pur- 
chased for slaughter at the plant. Dale 
Butler will manage the station. 


@ Oscar Mayer & Co., Madison, Wis., 
recently held a golf tournament for its 
employes at Monona, Wis. Low scorers 
of the 105 persons who competed were 
Harold Jacke and Jim Pressentine, who 
carded 76 and 79 respectively. A picnic 
junch was served. 


@ Benjamin Weil, 98, founder of the 
Weil Packing Co., Evansville, Ind., and 
for 17 years active in the meat indus- 
try, died August 6 at his home in 
Evansville. Mr. Weil had retired in 
1936 at the age of 87. Born in Alsace, 
France, he came to America in 1867, 
with only $13 in his pocket and unable 
to speak the English language. In 
1869 he opened a small meat market in 
Columbus, Ky., and a larger one in 
Evansville, Ind., a few years later. In 
partnership with a relative he formed 
the livestock commission firm of Eichel 
& Weil in 1875. At that time he cov- 
ered two states on horseback, driving 
cattle across country to Evansville. In 
1889 he opened a wholesale market, 
also at Evansville. The Evansville 
Packing Co., first meat packing plant 
of that city, was formed by Weil and a 
partner, R. Mannheim, in 1896, but in 
1912 Weil sold out his interest and de- 
voted his time to livestock buying. How- 
ever, he could not stay out of the pack- 
ing business and in 1925, at the age of 
Tl, he formed the Weil Packing Co. at 
Evansville with his son, Theodore, and 
his grandsons, Leon, Julian and Henry. 
In 1934 the firm erected the present, 
modern Weil plant. Leon is now presi- 
_ of the firm and Julian is vice presi- 
nt. 


© World-wide shipments of meat from 
St. Louis by air have been envisioned 
by James A. Wooten, manager of Amer- 
ican Air Lines contract cargo division. 
“New markets for the meat industry 
can be obtained overnight if packers 
would begin to package and merchan- 


dise such products as steaks and chops,” 
Wooten said. 


® The Batt family of Wilder, Ida., has 


filed articles of incorporation for the 
Roger W. Batt Livestock Co. 


®A “secondary” picket line was thrown 
around a New Orleans retailer’s store 
this week because meat was purchased 
by the firm from the struck New Or- 
leans unit of Swift & Company. This 
was the first instance of a picket line 











establishment by striking CIO Inter- 
national Longshoremen’s and Ware- 
housemen’s Union. A picket line was 
also placed in front of a cafeteria, 
when a Swift truck delivered meat to 
it, but was later removed. The Amer- 
ican Export Lines ship Robert Jordan 
was also picketed. 


@ Carlton F. Sturdy, who was well 
known to meat packers as a lecturer on 
canned food for the American Can Co., 
died recently in his apartment in New 
York city, as the result of a heart at- 
tack. 

@Penn-Dutch Lebanon Bologna, Inc., 
has been established in Philadelphia to 
manufacture, process and sell all types 
of meat products. 


@ Abe Cooper, general manager of the 
Bernard S. Pincus Co., Philadelphia, is 
an active member of a group of Phila- 
delphians promoting establishment of a 
summer bungalow colony in the Pocono 
mountains of Pennsylvania. 


@The Clear Creek Livestock Co. has 
been incorporated at Omaha, Neb., by 
Edwin Cassem and Harry R. Henatsch. 
A state charter was granted authoriz- 
ing the firm to buy and sell livestock 
and feed. Capital is listed at $150,000. 


@ Richard E. Mark, who operated a 
provisions brokerage business in New 
York for the last six years, died August 
3 at his home at Rye, N.Y. He had 
worked for Swift & Company in Boston 
for 30 years before going to New York 
to start his own business. He is survived 
by his widow, Harriette; a son, Richard 
E., jr.; two brothers, and two sisters. 


@Fire on August 1 destroyed 80 per 
cent of the Pleasant Valley Packing 
Co. near Lansdale, Pa., and caused 
damages estimated at $100,000. Abram 
Clemens, one of the partners in the firm, 
said the fire gained its initial intensity 
when it burned 1,400 Ibs. of bacon in 
the smokehouse. The only plant facili- 
ties saved were some coolers, the main 
office and a secondary boiler room. 
Processing of pork will be held up in- 
definitely. 

®@ Charles Marriott, northern California 
representative of the Tobin Packing 
Co., spent a few days in Chicago 
recently, visiting the company’s Chi- 
cago branch. 


@ Robert Roegner, head of the canned 
meats office at Armour and Company, 
Chicago, has been transferred to the 
superintendent’s department as a stu- 
dent superintendent studying pork op- 
erations. Warren H. Sapp, recently dis- 
charged from military service, will re- 
place Roegner in the canned meats 
office. 


®@C. S. Hall, 81, former joint managing 


. director of Swift and Company, Ltd., 
being placed around an independent London, England, died August 2 at his 
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Morrell Firm Names Men 
For Important Positions 


Two appointments were announced 
last week by J. M. Foster, vice president 
in charge of operations for John Mor- 
rell & Co., Ottumwa, Ia. An employe 
development department was created by 
the company and Delbert Hayenga was 
made manager. Vincent W. Branigan 
was named assistant manager of the 





D. HAYENGA 


V. BRANIGAN 


agricultural service department at Ot- 
tumwa and will be under Russell G. 
Plager, who heads the department for 
the entire company. 


Hayenga first worked for Morrell 
while still in his teens and has been in 
various departments in the Sioux Falls, 
S. D., plant. He was assistant personnel 
manager at that plant prior to 49 
months in the Army. He will have his 
headquarters in the company’s general 
offices in Ottumwa. At the start he will 
work almost exclusively with the super- 
visory employes of the company. He 
will keep posted on new, progressive 
supervisory techniques developed 
throughout the industry. 

In his position as assistant manager 
of the agricultural service department, 
Branigan will work closely with farm 
groups and livestock producers. He was 
recently discharged from the Army 
Medical Corps. 





home in Norwalk, Conn.: Mr. Hall had 
been retired since 1932. He was recog- 
nized as an authority on beef and be- 
fore going to London in 1912, was as- 
sociated with Swift in the East. 

® Babbit Bros.. Trading Co., Flagstaff, 
Ariz., is considering plans for construc- 
tion of a meat packing plant in that city. 
® The ashes of Lady Evelyn Vestey, 
who rose from a $12-a-week office 
worker to a $250,000 a year executive 
of a meat packing firm, were recently 
brought back from England to her 
Superior, Neb., home. Lady Vestey, 
widow of the late Lord William Vestey, 








J. J. Newbauer and Sons 
Buy Colorado Packing Plant 


The Sterling Packing & Provision Co., 
of Sterling, Colo., has been sold by its 
owner, C. M. Newton, to J. J. Newbauer 
and his four war-veteran sons, Robert, 
John, David and Richard. The transac- 
tion became effective August 1. 


Newton is retiring after 37 years in 
the meat business. He and his associ- 
ates purchased the Sterling Packing & 
Provision Co. in 1922. It is one of the 
largest and most modern plants in 
northeastern Colorado. One innovation 
which Newton brought to his packing 
business was the butchering of buffalo. 
Buffalo steaks became popular not only 
in the territory of the plant but in many 
restaurants in other parts of the nation. 
His company also supplied buffalo for 
barbecues throughout the west. 


J. J. Newbauer and Sons formerly 
operated the Superior Packing Co., at 
Superior, Wis. They have announced 
that no changes will be made in the 
policies of the Sterling plant and that 
Mr. Newton will remain with the firm 
in an advisory capacity. As soon as con- 
ditions permit, the new owners plan to 
enlarge the plant, installing larger kill- 
ing and curing facilities and storage 
locker arrangements. 





head of a great empire meat corpora- 
tion, had traveled the world setting up 
Vestey meat packing plants in every 
country she touched, until her death in 
1941. She was noted for her philan- 
thropies, and made many gifts in cash 
and memorials to her home town. While 
still in her teens, Evelyn Brodstone, as 
her name was then, went to work as a 
stenographer for the company of her 
future husband, the Vestey Meat Pack- 
ing Co., of Chicago. She learned the 
business so well that she was often 
called into executive councils and later 
was made a director of the firm. When 
Vestey was called to England, she was 
left in charge of the Chicago plant. A 
few years later she moved to London 
where she engineered formation of a 
great meat corporation and a steam- 
ship line to carry Vestey meats. In 
1914 she returned to Nebraska to be 
with her mother, but World War I 
found her organizing a meat industry 
in Australia. She was said to be the 
first white woman to travel Australia’s 
interior. She was married to Lord 
Vestey in 1924. 

@ Emil Jackl & Son Co. has received 
Civilian Production Administration ap- 
proval for construction of a $34,500 
freezing and storage addition to its 
plant at Milwaukee, Wis. 

@ Charles G. Taberner, 84, onetime 
salesman for the Cudahy Packing Co. 
and manager of the Engle & Miller Co., 
Milwaukee wholesale commission house, 
until his retirement some years ago, 
died recently. 

@ Fred A. Rochester, for the past 28 
years closely identified with the meat 
packing industry, has been appointed 
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executive director of the Maryland Fair 
Rent Control Commission. Mr. Roch- 
ester started his career in the meat 
packing business in 1918 as publicity 
director with Morris and Co. of Chicago. 
He has been associated with Wilson & 
Co. as publicity director, and was the 
Baltimore, Md., sales manager for Rath 
Packing Co. and Tobin Packing Co. 
When the OPA went into effect he was 
appointed meat price specialist for 
Maryland. In 1943 he resigned that post 
to continue his war efforts with Albert 
F. Goetze, Inc., of Baltimore, as expe- 
diter of war orders. At the AMI con- 
vention in 1943, Rochester was pre- 
sented the Institute’s 25-year silver 
button. 


@ Henry Deutinger, president of the 
Aula Co., Inc., Long Island City, N. Y., 
manufacturer of curing materials, sea- 
sonings and spices, is vacationing in 
Vermont with Mrs. Deutinger. 

@A $25,000 abattoir is being con- 
structed at Barton, Minn., by Calvin 
Held. The plant, which is expected to 
be completed next fall, will butcher and 
process cattle for local farmers and 
meat dealers. 


®The plant of the Jefferson County 
Rendering Co., Pine Bluff, Ark., now 
under construction, will be placed in 
operation about August 15. Connie 
Hutto and Claude W. Harrison are 
owners of the new plant. 


® Cincinnati Dressed Meats, Inc., Cin- 
cinnati, O., has been incorporated by 
D. A. Fisher, D. Burkholder and O. M. 
Tate. 

® Union Provision & Packing Co., 
Pittsburgh, Pa., has erected a new, fire- 
proof warehouse on the site of its old 
frame and cement-block warehouse 
which was destroyed recently by fire. 

@ R. W. Earley, New York city meat 
broker, and Mrs. Earley are vacation- 
ing at Shelter Island, N. Y. 

@ I. W. Duffey, treasurer of Hughes- 
Curry Packing Division of Duffey’s, 
Inc., Anderson, Ind., has announced 
signing of Murray Mendenhall, sr., dean 
of Indiana high school athletic coaches, 
to a three-year contract as coach of the 
Hughes-Curry basketball team. 

@ Howard G. Ziegler, president of C & 
W Ziegler, Inc., Pittsburgh, Pa., has re- 
ported that storage facilities at the 
plant have been increased by installa- 
tion of new refrigeration equipment. 
@® John L. Brennan, 68, who rose from 
messenger boy to superintendent of 
Swift & Company’s Kansas City plant, 
died July 28 at his home in that city. 
Mr. Brennan had retired in 1942 after 
49 years of service. He had been 
superintendent of the Kansas City plant 
since 1920, after being named division 
superintendent in 1907 and assistant 
superintendent in 1917. He is survived 
by his widow, Martha, three daughters, 
two brothers and a sister. 

@ One thousand AF of L union em- 
ployes of independent packing plants 
in the Puget Sound area have threatened 
to walk out if a union proposed “es- 
calator clause” calling for an immediate 
raise in wages as soon as there is a five 












B. H. Heide, Livestock 
Exposition Manager, } 


Bernard H. Heide, 79, general 
ger of the International Liveste 
position and familiarly know; 
“Barney” to | 
erations of 
men throug 
the United § 
and Can 
August 3 at 
home in Chieu 
He is survived. 
his widow, Flore. 
tine. a 
Mr. Heide 
came secrets 
manager of 
International 
1907 and se 
that capacity @ 
the last exp 
closed on Decem 
7, 1941. He contributed his abilit 
all phases of agriculture. He wag 
Illinois State Board of Agriculture: 
12 years and was a member of i 
Illinois State Fair Board for 16 : 
serving as president for four years, 
that time. Manager of two great liy 
stock shows in 1926, he was appointed 
a member of the National or 
Commission of the Sescul-Conten 
Exposition by President Calvin Cok 
idge. : 

Mr. Heide worked for the organiz- 
tion of the 4-H Club movement, which 
now includes over 1,700,000 farm boys 
and girls in every state of the union. 
He was one of the organizers of the 
national committee on 4-H Club work, 
and served continually as one of its 
directors. Prominent for many years as 
a member of the Chicago Association of 
Commerce, he was a noteworthy infiu- 
ence in promoting friendly relations be- 
tween Chicago business men and live 
stock producers. 














B. H. HEIDE 





point change in the consumer-price in- 
dex is not included in their contracts 
with the packers. 

®@® C. L. McColloch, marketing news di- 
vision, livestock branch, of the US. 
Department of Agriculture, recently 
went to Spokane, Wash., to set up 4 
livestock marketing news service to 
report livestock news for the area. 

@ Enbee Meat Co. has been incorporated 
at New York city by M. J. Fein. Capital 
was listed at 200 shares no par value 
stock. 

@ The city commission of Newark, NJ, 
recently denied the application of Pasco 
Meat Products Co. to add a slaughter 
house to its meat packing plant in that 
city. 

© Dominic Palumbo, 43, who operated 
Palumbo’s Abattoir in Phi 

died August 1 after a brief illness. 

@ Fire destroyed or damaged 100 
Ibs. of meat at the packing plant 
Power & Co.,\ Marshall, Tex., 

A spark from a blowtorch, being used 
in the construction of a new cooler is 
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CONSTANT RESEARCH ON NEPCO PAPERS MEANS 


e Nepco Papers offer the best possible protection you 
can get for your food products. There are no finer 
papers available today; tomorrow these papers will be 
even better, for our research and testing never ceases. 
We welcome your inquiries, particularly if we can 


help you solve special or unusual packaging problems. 


P | ) 7 


PORT EDWARDS, —WISCONSI+t 
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THE QUALITY TRADE MARK 





| oe | 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








believed to have started the blaze. | 


Owners of the plant are Melvin Stag- 
gers, George Ives and Fred Power. 

@ L. O. Cheever, editor of The Morrell 
Magazine, John Morrell & Co., of 
Ottumwa, Ia., was recently elected 


temporary chairman of a newly-formed | 
organization, the “Industrial Editors of | 


Iowa.” 


@ R. D. Krehbiel, owner and manager 
of the Trenton Cold Storage Lockers, | 
Trenton, N. J., has announced plans for | 
construction of a custom slaughtering | 
house in that city to process meat for 


its patrons. 


@ R. M. Held, 47, southern New Jersey 


district manager of the Philadelphia 
Wholesale Meat Dealers’ Association, 
died August 4 in Newcombe hospital, 
Vineland, N. J. 

@® Nineteen hundred employes of the 
Wilson & Co. Cedar Rapids, Ia. plant 
have ended a three-day walkout. The 
work stoppage began over a company 
proposal for changes in the hours of 
work and promotion policy. It was 
settled after one union-management 
session. 

@® The Red Bank Cold Storage and 
Locker Co., Red Bank, N. J., has opened 
a new food storage and refrigeration 
plant with 500 lockers. The plant is 
operated by E. A. Bush. 

@A new modern slaughterhouse will 
soon be erected at Ellinwood, Kans., by 
Melvin Richardson and sons. The plant 
will contain curing and chilling facili- 
ties. 

®@ Burglars who broke into the office of 
Hoffman Bros. Packing Co., Los An- 
geles, Calif., on the night of July 27 


destroyed $7,000 worth of checks and | 


paper money when they attempted to 
burn open the firm’s vault with an 


acetylene torch. Damage to the safe | 


and office was estimated at $300. 








@ Community Food Lockers, recently | 


incorporated at Endicott, N.Y., will | 


erect a new plant in that city for the 
slaughtering, smoking and processing 
of meats. Maurice Graham is president 
of the new firm and M. W. Finney is 
manager. 


@ A strike of AF of L meat cutters and 
butcher women of the David Davies 
Packing Co. Inc., Columbus, O., which 
began July 2 when 75 union members 
walked off the job on the complaint that 
the company was taking work away 
from union men, went into its second 
month recently with no prospects of an 
early settlement. Negotiations have 
been stymied by the company’s refusal 
to accept union demands for a closed 
shop and by the union’s rejection of a 
company proposal to dismiss 17 em- 
ployes. 

@Charles Crandall has received ap- 
proval from the Civilian Production Ad- 
ministration to build a $25,000 slaugh- 
terhouse on the site of his present plant 
at Davison, Mich. The new plant will 
be completed in 60 days and will double 
the company’s slaughtering capacity. 
The name of the firm will be changed 
from Davison Packing Co. to Crandall 
and Son. 





Sheep Casing 







ask for 


CUDAHY’ 


NE 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY'S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 


Our Casings Sales Experts will 


advise you on request. 


THE CUDAHY PACKINGCO. 


221 W. LaSalle Street, Chicago 1, lines 
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. ' Hide Association Denies | 
Steelman's Charges; Asks N f V a R A ; [ 
1 for Removal of Controls 


Directors of the National Hide Asso- | 


ora Pro-Seasoning 
throughout the country, at a meeting in | * * * for Cts 
Chicago this Wee ee reene Jon n. | taste-tempting 


ment at Reconversion Director John R. oo 
NGTH Steelman’s reported statement accus- 
ing the hide industry of a conspiracy to Hi AM 
ithhold hides from the market until , 7 : : , 
al Test = is compelled to increase or to re- | ELAWOR It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


move the price ceilings on hides and 





Jeather. . 
Astonishment was expressed that | ‘ NEVERFAIL gives you. For extra goodness, 
such a reckless accusation should be | he Qe Eh ees NEVERFAIL imparts to the ham a distinc- 


made without getting the facts first. | 
Officials of the association denied the 
allegations of Mr. Steelman and stated 
that all dealers in hides would welcome 
any investigation of their inventories 
by any agency authorized to inspect 


tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


The board said it favors a policy that 
would assure the free legal movement 
of hides and skins from the producer 
to the ultimate consumer, and that it 
believes decontrol will best accomplish 
this purpose. “The only practical alter- | 
native,” said the board, “would be the 
raising of ceiling prices to a level at 
which there would be a free and unre- 
which there would be a free and unre- | Hl y PB PM PN @ a. gee), bal eo Baad | on 
through normal trade channels without 6819S. Ashland Ave., Chicago 36, | 
interruption.” 

The brokers and dealers industry ad- 
visory committee on hides has asked 
OPA for a date for a meeting to pre- 
sent its viewpoint. 
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CONTROL SKIN IRRITATIONS 


TARBONIS cuts absenteeism! salt water immersion, greases, 


Study Made to Determine 
Relationship of Cattle 


Measurements to Weight 
KING, | 


Dermatitis due to chemicals, etc., has been practically 


The Journal of Animal Science re- eliminated in many plants 
hia cently published results of an analytical | ¥ 
survey undertaken to study the inter- | through theuseof TARBONIS. 
relationships of various body measure- | 
Reni ments of beef cattle for the purpose of | Not merely a protective, 
TED establishing a reliable criterion of meas- 


TARBONIS is also effective in 
clearing up a high percentage 


urement associated with weight. The | 
most significant single measurement | 
found for estimating weight was the 
} heart-girth measurement. 

A study was made of the relationship 
between heart-girth measurement and 
sings body weight of 145 Aberdeen-Angus 


of the stubborn skin conditions 
encountered in industry. Easy 
to apply—nothing to remove. 
and Hereford Good-to-Choice fat year- se ’ 


ling steers. Heights at withers, patella 


or round and body length were also 
ds... recorded. 


Pleasant, odorless, greaseless, 


non-staining, non-soiling. 








over It was found that the correlation co- | 
‘URAL ae between heart-girth and body | S OPHOOSOSOSOSOOSMHOHTOSOSS OOOOH OO HOO HOHHHOSSOSOSSSSOOSOR 
weight were: 0.91 for the Herefords; . ; 
orted 0.89 for the Aberdeen-Angus; 0.88 for : THE TARBONIS COMPANY a. 
yo alhgg A a for a and s 4300 Euclid Ave. Dept. NP Cleveland 3, Ohio + 
sted. ese coefficients indi- teed i ae " 
ts will eate a high degree of relationship. Co- : Please send me a good sized jar of TARBONIS and Pp infor : 
efficients were of higher magnitude for . COMPANY 2. ccccccccccccccccccccccccceecccccccesecececesecccecceceeescees 4 
lighter steers than heavy, indicating © ADDRESS... 0... secccesccccecccccncccccsceccccesccceesscceseseesscseeses ° 
greater accuracy in estimating weight O. - rd Wags ccddechohences setdiess aeedaddnalelieekaaeene Mc vctivens ° 
. of light animals. Coefficients for cows TTTTTTTITITTITIITITI TTI TTT 
: were smaller than heifers, and both 
, Mies «| Were smaller than steers. e . 
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The BUTCHER speak- 
+ use Worcester 
Salt exclusively. In my 
business you need pure 
salt, the kind you can 
depend on for full flavor 
—and no bitterness. 


That’s Worcester Salt. 


Worcester Salt 


This is your friend the 
BAKER-—Salt’s mighty 
important in my busi- 
ness. You’ve got to have 
the purest salt to brin 
out the best flavor. 
use the finest— Worces- 
ter Salt. 








AAT 


I’m the MILLER—As 
the fellow says, “It’s the 
little things that count.” 
Salt’s not a big item in 
making flour, but it’s 
important. I need the 
best. That’s why I use 


Worcester Salt. 


Why do You use. 


WORCESTER 
SALT 2 








ye 
wv 


Your DAIRYMAN— 
The kind of butter I 
make depends a lot on 
the kind of salt I use, 
Fine flavored butter 
needs fine flavored salt. 
And like the Canner, I 
want the best— Worces- 
ter Salt. 


“FLAVORS 
TAE THING-4 








SAUSAGE 
STUFFING 
TABLE 


Here is a practical Table that will 
proudly stand out in any Sausage 
Department as a modern piece of 
Equipment. It will outlast any other 
type of Sausage Stuffing Table. The 
top is made of Stainless Steel and is 
attached to the frame without bolt 
or rivet heads on the working sur- 





face. The top is pitched to longitudi- 
nal center with a drain in the exten- 
sion. Legs are heavily galvanized 
after fabrication and are fitted with 
adjustable feet. Standard tables 97” 
long, plus a 2’4" long extension are 
stocked, ready for prompt shipment. 
Write for Details 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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CORNED BEEF CURES 


An eastern processor asks for infor- 
mation on the “hot” cure for corned 
beef. He writes: 
gpITOR THE NATIONAL PROVISIONER: 

Can you give me some information on curing 
corned beef, and particularly on the ‘‘hot’’ 
method ? 

Plate or rump cuts are usually em- 
ployed for corning. The brisket plate 
js particularly good because it com- 
pines the best proportions of tissue-like 
fat and lean of desirable texture. The 
meat is cut into large pieces, soaked in 
ice water for 5 to 6 hours to draw out 
the blood, drained and then placed in 
curing containers. 

In the regular cure the bottom of 
the curing container is sprinkled with a 
thin layer of salt and each piece of meat 
is rubbed thoroughly with fine salt. The 
meat is packed in layers and fine salt 
is sprinkled on each layer. Plenty of 
room should be allowed for the curing 
pickle. 

The curing container is then filled 
with 80-deg. salometer brine containing 
15 lbs. of sugar and 6% lbs. of sodium 
nitrate for each 100 gals. The beef is 
held in cure at 38 degs. F. for 20 to 25 
days and is overhauled on the fifth, 
tenth and fifteenth days in cure. 


Some processors believe that rumps 
should be cured in 60-deg. salometer 
pickle and that plates and brisket plates 
should be cured in 80-deg. brine. It is 
possible to give the corned beef addi- 
tional flavor during the cure by placing 
cloves, allspice, etc. in the curing con- 
tainer. 


Some producers of canned corned beef 
have made use of this procedure, but 
have stopped the cure as soon as satis- 
factory color and flavor have developed. 
This requires judgment as to what 1s 
satisfactory. The following procedure 
for so-called “hot cure” is one that will 
probably be found satisfactory: 


Use of a modified quick cure in pre- 
paring the beef has been found desir- 
able, rather than to resort to the older 
longer-time pickle cure method of corn- 
ing. This modified quick cure consists 
of precooking the beef trimmings, 
trumps or briskets which have been cut 
into pieces of not over 1 Ib. each. The 
meat is dropped into boiling water and 
cooked 10 to 15 minutes. This parboiled 
meat is then drained and transferred 
to a hot curing solution containing % 
%. sodium nitrite per 100 gals. of 

le. 

The meat is simmered in the curing 
solution at a temperature of 190 degs. 
F. for 20 to 25 minutes to fix color and 
complete precooking. When using this 
method, color fixation depends upon the 
reaction of the sodium nitrite upon the 
hemoglobin of the meat. If the meat is 


precooked for too long a period, and the 
hemoglobin is destroyed, it will be im- 
possible to establish the red color which 
is characteristic of corned beef. It will, 
therefore, be necessary to experiment 
somewhat in order to establish the 
proper length of the precooking period 
when using this method. Too short a 
precooking period results in excessive 
shrinkage of the canned product. 

With this modified quick curing 
method the amount of curing ingredi- 
ents which may be used for each 100 
lbs. of beef trimmings will depend on 
MID regulations. About % oz. of nitrite 
of soda, from 3 to 4 lbs. of salt and 1 
to 2 lbs. of sugar are used to 100 lbs. 
of partially-precooked beef. 


CANNED TRIPE DISCOLORATION 


Black spots on canned tripe, accom- 
panied by a sulphur odor, are usually 
caused by faulty methods of handling 
the product prior to canning. The dis- 
coloration is usually black iron sulfide. 

Discoloration can be avoided by mini- 
mizing the contact between the tripe 
and iron during manufacture of the 
product and by treating tripe with vine- 
gar just prior to canning. 

The tripe should be thoroughly soused 
in 45 grain vinegar in such a manner 


FANCY 
BRAUNSCHWEIGER__ 


Braunschweiger of fine flavor, 
good texture, which will cut well 
and keep its appearance both in- 
side and out, is popular with re- 
tailers and consumers. 


Many packeres and sausage 
manufacturers are satisfied with 
their Braunschweiger, while 
others are not enjoying as wide 
trade as they should have. Some 
have a satisfactory formula, but 
do not get good results in the 
appearance of their product. This 
is due to faults in handling. 


Formula and instructions for making a 
very smoked liver sausage, or Braun- 
schweiger, may be secured by subscribers 
by sending the attached coupon with 15c 
in stamps. 


THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago 5, Ill. 


Please send me instructions on Braun- 
schweiger or ked liver 4 
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(Enclosed find 15¢ in stamps.) 
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that the vinegar comes in contact with 
all the surface of the product. It is then 
allowed to drain on a wet surface so 
that the vinegar can penetrate the tripe 
and excess vinegar drain away. The 
surface acidity resulting from this 
treatment tends to prevent the forma- 
tion of black iron sulfide. 


RAVIOLI LOAF FORMULA 


A Pennsylvania sausage manufactur- 
er inquires about an Italian specialty 
loaf product which, he says, contains 
cheese and tomato paste. He writes: 


EDITOR THE NATIONAL PROVISIONER: 


Can you give me any information on a loaf—I 
believe it was called Italian loaf—containing liv- 
ers, tomato paste and cheese? I would like a 
formula and processing directions. 


It is somewhat difficult to identify the 
product from the information given by 
the inquirer. However, there is a prod- 
uct, which is sometimes called Ravioli 
loaf and sometimes Italian loaf, to 
which he may refer. It calls for ma- 
terials which are probably not easily 
obtainable at the present time and 
would be expensive to produce. 

The meat ingredients for this loaf are 
as follows: 


55 Ibs. fresh veal 
15 Ibs. fresh hog livers 
30 lbs. fat beef trimmings 


Grind the meats through the %-in. 
plate; a little of the veal is ground 
separately with 7 lbs. of pickled an- 
chovies. Veal is placed in silent cutter 
and following seasoning and curing in- 
gredients are added: 

{> nitrate of soda 
oz. sugar 
16 oz. paprika 


. coriander 
. nutmeg 
2 qts. tomato puree 


After mixture is about three-fourths 
chopped, add 4 lbs. of binder flour, mois- 
ture and ground pork. Pimientos or 
cubed back fat may be added after 
chopping if desired. Stuff the mixture 
in loaf pans or in artificial casings 
(using loaf retainers) and hold in 
cooler overnight to cure. Cook the loaves 
on the following morning. 

This loaf has distinctive flaver and 
appearance. It may be dipped in gela- 
tin or covered with some type of glaze 
if desired. 
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HEAD CHEESE MEAT COLOR 


Processors whose head cheese meat 
looks faded will do well to employ 
dextrose and nitrite or nitrate in curing 
their head meat. Cured pork tongues 
will also give more color to the finished 
product. Of course, if a dark head 
cheese is desired a blood head cheese 
can be produced. 
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the /erfect’ 
BINDER 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


becaute 


Soy gives the “SPRING” 
of quality to sausage and 
holds freshness and color 
by its emulsification and 
moisture retention prop- 
erties. 





Sausage makers who 
know, say there is a def- 
inite improvement in 
appearance and in tex- 
ture when Special X Soy 
Flour binder is used. 





Special X Soy Flour 
stabilizes and holds the 
moisture —less cooler 
shrinkage for YOU. 





SoecialX SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 











MARGARINE MAKERS GROUP 
TO EMPLOY ONLY DOMESTIC 
FATS AND OILS IN FUTURE 


Only domestic oils will be used in 
margarine manufacture in the. future 
by members of the National Associa- 
tion of Margarine Manufacturers, ac- 
cording to an announcement issued this 
week by Paul T. Truitt, president of the 
association. 

Stating that margarine, as a result of 
its dependency upon American-produced 
oils during the war years has become 
“an American farm product,” Mr. Truitt 
pointed out that it will continue to be a 
domestically-produced food. The de- 
cision of the National Association of 
Margarine Manufacturers, he said, is 
predicated on the need to prevent acute 
shortages of basic foods such as fats 
and oils. He pointed out that the Ameri- 
can farmer must be assured of a con- 
tinuing domestic market for his animal 
fat, soybean, cottonseed, peanut and 
corn oils and that the members of the 
margarine association in guaranteeing 
him such a market would encourage in- 
creasing production of these essential 
materials. 


“The experience of World War II,” 
said Mr. Truitt, “has shown to the 
people of the United States that even 
in this nation acute shortages of basic 
foods and material can develop almost 
overnight. Every American knows 
about the shortages of such everyday 
essentials as sugar, tin, rubber, and 
also fats and oils. 

“One lesson learned by this experi- 
ence is clear,” he said. “America must 
in time of peace insure plentiful supply. 
When an emergency comes it is too 
late. Margarine, dependent during the 
war years on domestically-produced 
fats and oils, has, despite an insuffi- 
ciency of these oils, climbed to an all- 
time per capita consumption of ap- 
proximately 4 lbs. per person. Mar- 
garine is still short of demand but it 
would have been considerably shorter 
had it not been for the tremendous pro- 
ductive effort of American farmers. 


“Members of the National Association 
of Margarine Manufacturers,” con- 
tinued Mr. Truitt, “strongly believe 
that it would be in the best interest of 
the American farmer and consumer that 






a dependable and ready source of sup. 
ply of margarine be assured at all times, 
For that reason they announced their 
intention of utilizing only domestically. 
produced fats and oils in the futup 
manufacture of margarine.” 


HIDE CONTROLS CONTINUE 


The Civilian Production Administr. 
tion has announced the end of aloes. 
tion controls over all pickled sheepskins 
and slats, but it will continue to allocate 
both imported and domestic raw cattle 
hides, calfskins and kips. 


A clarification amendment empha. 
sized that neither tanners nor ¢p. 
tractors may buy or accept delivery for 
their own account any quantity of cattle 
hides, calfskins or kips without specific 
authorization from Civilian Prody 
Admn. Furthermore, no tanner may 
accept delivery of any of these materials 
for account of a contractor who has not 
been given permission to purchase 
them. 


It was explained that these revisions 
are a direct result of developments in 
the international hide situation since the 
Combined Hides, Skins and Leather 
Committee was dissolved on June 26, 


MAY END CATTLE IMPORT BAN 


Removal or relaxation of present cat-/ 
tle quarantine regulations which have’ 
closed United States ports of entry to 
Mexican cattle are now “up to Mexico,” 
according to Dr. S. O. Fladness, acting 
chief of the Bureau of Animal Industry, 
U. S. Department of Agriculture, fol- 
lowing a meeting between Mexican and 
American agricultural authorities in 
Los Angeles. Fladness said that the 
commission would make certain recom- 
mendations which, when carried out, 
could make it possible for the hoof and 
mouth disease quarantine removal to 
come up for consideration by October a 
The quarantine at the present time 
hinges on the importation into Mexico, 
from an infected area in Brazil, of some 
Brahma bulls which are now being held 
on Sacrificios island. 











STAINLESS STEEL 


OUR SPECIALTY 











PROMPT DELIVERY 


BACKED BY YEARS OF 





TABLES AND CONVEYORS 


®@ Bacon Packing Tables ..........+++++0+8 
@ Derind Bacon Conveyors .......+++++++: 
© Sausage Stuffing Tables ........--++++++ 
@ Skinless Wiener Conveyors .....--+++++* 
e Ham Boning Conveyor Tables .....--++++ 
© Meat Washing Conveyor Tables.....---- 
© Special Tables of All Types and Sizes ..- 


PACKING 


WINGER MANUFAcTURING co., INC 


PLANT ENGINEERING 
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© of sup , 
all times, New Trade Literature 
ced their 
estical 
1e futur Industrial Products Buying Guide 
(NL 306).—A “Buying Guide of Allis- 
Chalmers Equipment for the Process In- 
justries” has been released by the 
manufacturer. The booklet features a 
ies of thumbnail “buying guides,” 
TINUE simed at helping the processor select 
ministrg. § any of 4 complete range of industrial 
of allloc,. 9] equipment, including motors, generat- 
heepsking | ing and distributing equipment, feeders, 
0 allocate §| washers, pumps, blowers, grinding mills 
AW cattle §| and pyro-processing machinery. Each 
de shows how the company is pre- 
to aid in the proper selection of 
empha. equipment for each particular problem 
= of the industrial user—Allis-Chalmers 


of cattle Mig. Co. 

it specific Hand Trucks (NL 309).—A new 20- 
| Prodn, page color catalog describes a com- 
ner may  vjete line of general and special pur- 
materials pose hand trucks, with pictures and 
Ohasnot § sta of each truck, from light, one- 
Purchase § jsndle utility units to heavy duty spe- 
dal purpose types. Construction fea- 
revisions | tures of the pressed steel bodies and 
ments in wheels are fully explained. Weight, 
since the eost and style number of each truck are 
listed. Extra parts and supplements, 





Yatures Covering 


Best for pumpkins ..for pork sausage, too! 












precexey 4 (“~¢C WILSON’S 
NATURAL 





une 26, such as wheel brakes and loading Producers, Importers, 
frames, and prices of all replacement Exporters 
parts are included.—American Pulley Plants, Branches and Agents in Principal Cc A S I N G S 
Co. Cities Throughout the World 


GENERAL OFFICES: 4100 S. ASHLAND AVE., CHICAGO 9, ILLINOIS 








RT BAN Benzoates (NL 310).—A new revised 
{El edition of the Seydel Chemical Co.’s 
esent cat. | treatise on Benzoates contains data on 
rich have preserving qualities of benzoates and a 
beer resumé of all federal and state laws 
= dealing with the use of benzoate of soda 
sd — in food products. The history of benzoic For re 
ure a acid is traced; its early and present day 
deen aa commercial uses are described. It lists 
cities fa results of tests made with benzoic acid 
that the and contains a table illustrating the 
= see preserving power of the product as com- 
ried oat pared to other acids.—Seydel Chemical 
hoof and § °° 
moval to Electric Pumps (NL 311).—A 6-page 
letober 1. § bulletin describes a complete line of 
ent time § type SCV suction pumps. The new units 
> Mexico, § are claimed by the manufacturer to be 
|, of some § medium priced, durable, efficient and 
eing held quiet operating pumps, far superior to 
old style side suction pumps and having 
many advantages over double suction 
and close-coupled pumps. The bulletin 
contains engineering construction and 


installation data and illustrations.— 
Economy Pumps, Inc. 
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oowel Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
eeeen siving key numbers only. (8-10-46). Manufacturers of 
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TE 5 ea ED Oe | SEASONINGS 523 East Congress © Detroit 26, Mich. 
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The BLISS Box Stitcher 
The BLISS Top Stitcher 


These are the Wire Stitching Machines most 
widely used by Packers for Assembling and 
Sealing their Millions of Bliss Boxes. 





The Bliss Box and Bottom Stitcher 
is used for assembling and wire 
stitching three piece Bliss Boxes 
and regular slotted containers, 
either solid fibre or corrugated. 
This heavy duty stitcher is spe- 
cially adapted for stitching the 
heavy solid fibre board from 
which many of the shipping 
boxes are made. Regular slotted 
containers may also be bottom 
stitched with the use of the post. 











Bliss Top Stitcher ef 
The Bliss Power Lift Top Stitcher wire stitches the tops of Bliss Boxes and other con. sa 
tainers after they are filled. This machine can be placed beside a conveyor line, of 0 
made a part of the conveyor line itself. Each filled case may be rolled from the con. 
veyor onto the stitcher table, raised by power to stitching position and after stitching g 
lowered again to the level of the conveyor line. The operator is not required to lift g 





the box by hand. g 

Ask for literature. al 

1 

DEXTER FOLDER COMPANY 14; 

330 West 42nd Street, New York 18, N. Y. . 

Bliss Box and Bottom Stitcher Chicago: 117 W. Harrison Street * Philadelphia: 387 Bourse Building * Cincinnati: 1335 Paxton Stred ‘ 



















NOW on all 


Jamison Track Port Doors 





C m-4lende q 


Seasonings 
The ultimate in flexibility—posi- d Specialtie 
tively co-ordinated operation : 


of entrance door and track FOR THE 
port without strain on the op- 


erating mechanism. 


We RY), Gp 


MEAT PACKING INE 


Quality-Controlled in Our Own Labo) 


ARU MIX 


CORPORATION 


612 W. LAKE ST., CHICAGO 6, ILL., DEArborn 09% 








BUILT COLD STORAGE DOORS 
HAGERSTOWN, MARYLAND 











BRANCHES IN PRINCIPAL CITIES 
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B}PLANT OPERATIONS 
Sdeus for Operating Mon 





ee 


Armour Driver Tests 


(Continued from page 13.) 


In such an undertaking as this, it is 
most important that the top manage- 
ment of the organization recognize the 
need for a definite, planned safety pro- 
since it makes the job of director 
of automotive accident prevention for 
that company easier to perform. This 
has been the experience at Armour 
where the program has a definite place 
on the list of company operations, and 
where refinements are constantly being 
worked out in order to make it more 
effective. Without official support, a 
safety program loses emphasis and be- 
comes disconnected and ineffective. 

The important results of this pro- 
gram, intended to reach down to the 
grass roots of the Armour driving or- 
ganization, are many. Obviously, in- 
creased emphasis will be placed on the 
overall safety program, and the need 
for safer driving practises will be more 
deeply inculcated in all men connected 
with the motor fleets. Drivers will know 
their own strengths and limitations, and 
will know how they stand as compared 
to the average. Most important, they 
will possess the proper corrective meas- 
ures for self-improvement. 

Also, the tests will have augmented 
the program to make “defensive” driv- 
ers of Armour personnel—drivers who 
will be alert, careful to commit no driv- 
ing errors themselves and able to make 
allowances for the weakness of others 
and not permitting adverse road or 
weather conditions to involve them in 
an accident. 


Another important achievement will 
be the establishment of safety “norms.” 


The thousands of test cards compiled 
by current drivers will provide a guide 
with which to judge the driving capa- 
bilities of future employes. Fleet super- 
visors will be furnished with sound 
psychological aids for strengthening 
their individual safety programs. 

The company has inaugurated a 
safety program that seems to hold 
promise, and is thus cooperating with 
lawmakers, police, judges, safety engi- 
neers, and all other individuals and 
agencies working toward the common 
goal of accident reduction throughout 
the nation. 


BOILER ROOM SAVINGS 


Considerable savings can be made in 
the cost of cleaning soot from boiler 
tube banks with a bit of planning by 
the operating personnel. Soot is blown 
from the tube banks to increase the 
absorption of heat by the tubes. The 
tube banks over which the boiler gases 
pass first have the greatest absorption 
potential. Since they are exposed to the 
greater flow of gases they will have the 
greater soot coverage. 

To use the same steam pressure on 
the soot blower when cleaning the last 
passes of the boiler, as is employed on 
the first passes, is wasteful and un- 
necessary; they are relatively less im- 
portant and gather less dirt. If there 
is no way of controlling the amount of 
steam fed through the soot blower, it 
will be well to limit the blowing of the 
last passes to those occasions when 
such treatment is actually needed. 

The operator may find that the last 
passes need not be cleaned more than 





SUPPORTS 









CARTON FLAPS GLUED, 
TURNED AND PUSHED 
UNDER INVERTED 
RAPID-ROLLER. 


INVERTED 
RAPID- ROLLER. 
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SUPPORTS 


WEIGHT OF INVERTED 
RAPID - ROLLER. 
SEALS CARTONS 








ARRANGEMENT FOR SEALING CARTONS 


According to the Rapids-Standard Co., the Taylor-Reed Co., of Kokomo, Ind., 
utilizes a suspended length of roller conveyor over its conveyor line to seal car- 
tons. The setup is shown above. 


RAPIO-ROLLER CONVEYOR LINE. 


“@ STAND 
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once a week, while it is generally good 
practice to clean the first pass at least 
twice a day. It is easy to determine the 
actual cost in dollars and cents of the 
steam needlessly expended in cleaning 
the last tube banks. To get the number 
of pounds of steam used per second by 
a soot blower of ordinary design, add 
14.7 to the gauge pressure (in Ibs. per 
sq. in.); multiply the sum of these by 
the total area in square inches of all the 
openings in the soot blower element. 


Divide the product by 70. 
Super. Sam 


i SAYS— 


I’ve certainly seen some odd things 
done recently in connection with the 
construction or remodeling of killing 
facilities, particularly in smaller plants. 

For example, I’ve noticed several 
cases in which stock-holding pens and 
runways have been built alongside 
wooden buildings (in one instance next 
to a cooler with wooden siding) without 
providing adequate protection for the 
structure. 

In a very short time the hogs are 
certain to gnaw the thin and soft siding 
of the building and the bumping and 
kicking of the larger stock will splinter 
it. Use of light wood in holding pen 
walls will present a constant problem of 
replacing damaged boards lest their 
jagged edges result in bruised animals 
and cut hides. 

The plant in which part of the hold- 
ing pen and driveway enclosure was 
formed by a wooden cooler wall is going 
to find that the jarring of the animals 
against the siding will loosen the bind- 
ing of the insulation from the wall. 
Operating experience has demonstrated 
that holding pens and driveways should 
be of lumber not less than 2 in. thick. 

In one small plant built recently no 
provision was made for a restricted 
area in which to shackle the hogs or 
stun the cattle. The animals had the 
whole freedom of the holding pen in 
which to move about, with the result 
that positioning them for either opera- 
tion was a time and energy consuming 
task. The plant finally installed a slid- 
ing gate with which to set off the 
shackling and stunning area. The area 
set off for the shackling or the stunning 
operation must be such that the free- 
dom of the animal is restricted for 
proper work. 

Some small plants make no provision 
for keeping their livestock cool, al- 
though their holding pens are out in the 
open sun. While it is true that the 
number of animals being held for 
slaughter is small, the rate of kill is 
usually slow so that cattle and hogs are 
exposed to the sun for a prolonged 
period. It would certainly be worth the 
trouble to cool this stock with a water 
spray prior to killing. 
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THE NORTH SEWAGE SCREEN 
STOPS Pollution— | 
SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


GREENBAY FOUNDRY & MACHINEWORKS | 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 











VAN GELDER - FANTO CORPORATION 


BIOLOGICAL RAW PRODUCTS 





DIVISION 


52 Vanderbilt Ave., New York 17, N. Y. 


LEXINGTON 2-490I-4 
* 


We are ready fo negotiate with you for 


YOUR 1947 
GLAND PRODUCTION 





Please wire or write 


your estimated quantities 
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2 TIDEWATE! 


re RED CYPRESS 
Is the Answer to Ay 


Problem of DECAY 
: ODOR, TASTE or ACI 


¢ online| 


eeelts Superior Qualities Make lt Ideal 
fora Wide Range of Industrial Uses 


The Indians knew it, the Spaniards 
knew it, the French knew it, and 
those of English decent of the 
Southeastern regions have known 
for 150 years the superior qualities 
of Tidewater Red Cypress and its 
resistance to decay. Along the At- 
lantic Coastal Plain where lie bur- 
ied cypress trees that grew over 
100,000 years ago in the Pleisto- 








since been dug up, give mute ey. 
dence of the lasting qualities of 
cypress never equalled for its de. 
cay resistance. In more recent years 


the difficulties of odor, taste and 
ALL the qualities you demand for 
many specific industrial demands, 


eo Tidewater GS 
a RED CYPRES ’ Giptéss 
CAN BE FURNISHED FROM ST. LOUIS STOCKS 


FLEISHEL LUMBER CO. 


4235 DUNCAN AVE 


* ST. LOUIS 10. MO. © NEwstead 2100 
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pRODUCTION OF MEAT 
WELL OVER YEAR AGO 


Meat production under federal in- 

ion for the week ended August 3 
totaled 341,000,000 Ibs., the Department 
of Agriculture reported. This was 11 

cent below 384,000,000 lbs. pro- 
duced in the preceding week but 28 per 
ent above 267,000,000 lbs. processed 
juring the corresponding week last 


ae of cattle under federal in- 
spection was estimated at 334,000 head, 
6 per cent below 354,000 a week earlier, 
but 26 per cent above 266,000 a year 
ago. Beef production was calculated at 
157,000,000 lbs., compared with 169,- 
900,000 Ibs. last week and 133,000,000 
lbs. a year ago. 

Calf slaughter was estimated at 152,- 
000 head, 8 per cent below 166,000 last 
week, but 16 per cent above 131,000 
last year. Output of inspected veal was 
20,400,000 Ibs., 21,200,000 and 16,600,- 
000 Ibs. for the three weeks under com- 
parison. 

Sheep and lambs slaughtered for the 
week were estimated at 479,000 head, 
8 per cent below 520,000 for the pre- 
ceding week but 31 per cent above 366,- 
000 for the same period last year. Pro- 
duction of inspected lamb and mutton in 
three weeks amounted to 19,000,000, 
21,000,000 and 15,000,000 lbs., respec- 
tively. 

Hog slaughter was estimated at 856,- 
000 head, 17 per cent below 1,034,000 
head slaughtered during the preceding 
week but 49 per cent above 576,000 for 
the same week in 1945. Estimated pro- 
duction of pork was 145,000,000 Ibs., 
compared with 173,000,000 last week 
and 102,000,000 for the corresponding 
week last year. Lard production totaled 
30,700,000 Ibs., compared with 37,800,- 
000 last week and 22,900,000 Ibs. during 
the same week last year. 


KINDS OF LIVESTOCK KILLED 


June, May, June, 
1946 1946 1945 
Per- Per- Per- 
cent cent cent 
65.1 65.7 58.2 
5.1 7.1 9.5 

. 25.0 23.2 28.1 
80.1 30.3 37.6 
4. 4.0 4.2 
7.2 6.9 9.6 
ithinebescsacoclte 1 6.6 9.4 
84.3 92.9 90.1 
5 5 

80.4 88.0 79.8 
19.6 12.0 20.2 





Watch the Classified Advertisements 
page for bargains in equipment. 
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RESUME INTERCOLLEGIATE MEAT JUDGING 


Plans for the resumption of intercollegiate meat judging contests this 
fall at livestock shows and expositions were completed recently at a confer- 
ence held in Chicago, attended by meat judging coaches from the animal 
husbandry departments of nine colleges and universities. The contests, which 
are sponsored by the National Live Stock and Meat Board, were suspended 
during the war years. 


The Board reported that present indications point to participation of a 
record number of judging teams in the coming contests, since there is increas- 
ing interest in this competition event. 

Coaches attending included (1. to r.): P. A. Anderson, University of Min- 
nesota; P. T. Zeigler, Pennsylvania State College; J. E. Comfort, University 
of Missouri; L. E. Kunkle, Ohio State University; W. J. Loeffel, University 
of Nebraska; J. W. Cole, South Dakota State College; J. C. Hillier, Oklahoma 
A. and M. College; V. K. Johnson, University of Illinois, and D. L. Mackintosh, 
Kansas State College. 
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LIBERTY BEEF SHROUDS | 


HAM STOCKINETTES @ BEEF BAGS 
BOLOGNA BAGS @ FRANK BAGS 


THE HOME OF “fufedga BEEF CLOTHING 





THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 
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MEAT AND SUP 
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Tongues. fresh or froz... || 32 @34 
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. Tripe, TE wsahinnce.. 12% @13% 
& Downing ++ Meet the needs Riders, Ublemistied 2 °° 39 @45 
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. = Cheek meat 19 @20 
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tection of their Products, FI Preneenicnnes ates 4 @5 
Waste Paper is q Vital Raw Materia SPICES 
For Containers ae) SAVE IT nen (Basis Chgo., orig. bbis., bags, bales, ) 
Whole Ground 
° Allspice, Prime ....._. 29% 331%, 
peteee -... 27° *°*° 3014 34% 
HUMMEL & Downing Co. Chili powder’ °7°17°""+) 53 
& Cloves, Zanzibar |” ***' 23 26 
MILWAUKEE 1, WISCONSIN tinger, Jam, unbl, 25 29 
yet 23 27 
Mace. fey, Banda... *' ee ie 
Past Indies . |.’ ***’ ee 
q ~-& Wir lend... 90 
Mustara flour, Miles 34 
FY Peeteeptep 22 
West India Nutmeg. | | 80 
Paprika, Spanish |. |’ 55 
Pepper, Cayenne : 55 
Pre Sie 70 
Pepper, Packers hina 25 
Page 34 
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WHOLESALE FRESH MEATS 
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Ch 
Raw 


Cents per 
Cottonseed f 
Midwest 
East 
Corn foo 
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Soyvhean foot 
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East 
Soybean 
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Corn oil, 
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Manufacturer to jobber prices, fab 
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domestic, 
animal fat 
churned Pastry. 
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AUSAGE CAs! 
Ww k end (F. 0, B. Chica 
Aug. 8, 1940 (Priceg Quoted to Taf actanyy 
Per Ib. of Sausage.) 
Beet Casings: 
’ CARCASs BEEF Domestic rounds, 1% to 
ostne native steers Domestic’ rounder k= +=85 G0 
’ Member NIMp ~~ Foe 38@40 ‘ + 
i ¥ Associate “ 400d native Steers— es Tounde wah . 4 . bal 
SEAS ONIN 6S he 35@37 over 1% jn Wide 
. a FINEST INGREDIENTS Al wott Bative steers” Bxport rounds. ‘inedii;*-80 @y 
: —og Terie eemalll 26@29 1% to 1% in . 
3 Cow, ap. Pte > i Eater  @s 
FLAVORS ° BINDERS 1 LABORATORY a canner and cage th +34 a Tae roan, norton 10 
ndquarters eee 15@48 No. 1 w "23 iy "ss: 
i TESTED 2 CONTROLLED Forequarters, hele .... °° °°: 33@36 Ne. 1 wena ~ = a u 
ESSEN TIAL OILS Cow, hindquarter. Comm....... 24 No. 2 Weasands_ a ry 
> 7 © 
f STANDARD AND Cow, forequarter. Comm... . a2 No. 2 ngs... 
* ES Middle Sewing, 
CUR i INDIVIDUAL BLENDS BEEF curs Minds, “eens. 
» & Cc 
a Steer’ {0IM, choice... 65@67 2@2% in. .” 
SPIC ES P FORMULAS & METHODs Goer’ Ienit Boed.. 2200 82202+. oats Milddiles. seie 
Steer loin, tae a RS @47 2% @2% in 
| Steer round, ose 5 RRS 44@45 Middles, Select 
CONCEN TRA TES GUARANTEE Steer ag eee 40@42 2% in. & up..... 
3 Steer rip, gah ites 45@48 Dried or salted bj 
: QUALITy Steer Fb» Sood... 07°" 0tee 0. 412@44 ber piece: 
fe CONS-0-SPicE t Steer rip, PT Sheeeeee +++ 12-15 in. wide, flat 
PRODUCTs Steer Tid, utility. 0s 2777s *+- 24@28 19:12 in. wide, fat 
Pacts q Steer ailoln, choice: ’1°77-**: 65 @67 . $-10 =. wide, flat 
. . Steer p= a 60@ ork cas ngs: 
' Agent: J. Cobrin - £ ' Steer sirloin’ commercial]. |’ **' 55q60 Extra narrow, 2 
Calle Agvascalisntes 9 Bis. For Your Service, Steer uct. yn ah 33@35 nae, y mame ??bccsere 
: 2 z | Steer chuck, os ae 31@33 ‘ 
: Mexico, D. F., Moxico Write, Wire or Phone Steer chuck. “memereial. : °° °°™ 754 mm 
| Steer brisket, Choice..." *’ 32@33 
Steer brisket, pr OrEinéae- so 
Steer back ete 
- I 7 ’ Steer back, eh ae ee i 
4q Fore ~~. RS Eeebaediaesaae 16@20 
4 aa - a e Hind —— . PES eae ~>+-16@20 
eet tenderloins Meresas 1.00@1.10 1 
Stee lat ate ° 
MEAT INDUSTRIES SEASONINGS, Inc. — ee peeeeeeee 
366 W. 15th sp New York 11, Y FRESH PORK AND CURING MATERIALS 
WA tkins 9.6392 CH elsea 3-79- PORK PRoDuCTs Nitrite of soda (Chgo, wae) 
Reg. pork loins, in 425-1b. bbis., del 
und. 12 sau 48 @49 Saltpeter, n. ton, f.0.b. 
cies te S @32 Dbl. refined SPOR... cca 
Skinned Shldrs,, @33 Small mp nc Ie: 
Spareribs, under 3 @36 Medium crystals . 13.8 
Boston butts, 3/8 Ibs @40 Large a le 
3oneless butts, ¢. @53 Pure rf + &ran, nitrate of soda, 41m 
Nec bones .' ney @9 Pure rfd. Powdereq nitrate of 
* Pigs’ feet, eign eee 2@ 7% ag Ore. Unquoted 
4 ~~ pitaesieteteete 15 @16 Salt, in min. car of 80,000 ibe, 
i ~~ Ee Sstberesenes -24 @25 only. f.0.b. 0., Der ton: 
° ~~ pa eteerssass 12 @14 Granulated, kiln dried..." an 
~~ EP eSisaenetete, 9% @10 Medium. kiln dried... ;73°" 12% 
; Snouts, sag, ate 11%4%@12% ock, bulk, 49 ton cars, .;*** 8% 
Carlot basis, Chgo., loose basis. . basis, t,o. 
PROTECTIVE PACKAGING New Orleans anal © oeceees 
: SAUSAGE MATERIALS Saar &ran., f.0.b. refiners ww 
Reg. pork trim (50% fat). .25 @26 Packers’ curing ‘Sugar, 359 bb. 
Sp. lean Pork trim, 85%. . .35% @49 bags, f.o.b, eserve, La. 
Ex. lean Pork trim, 95%. .44 @45 less ig REIT au 
Pork ¢ eek meat d d Dextrose. in car lots, per ewt., 
Boneless bull me; Se eee ion -<ssnens eee 49 
A : Boneless chucks in paper bags 
Folding and Display Cartons Shank .... ae 
‘ Pe seer trimmi 
in standard design, grease- 
7. 
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CHICAGO PROVISION MARKETS 
fumthe National Provisioner Daily Market Forvoice 


—_—_ 





CASH PRICES PICNICS 
Fresh or Frozen 8.P. 
T TRADING LOOSE BASIS a ee ee: 32 33 
CAGO OR CHICAGO 2 eee 32 33 
ema Re edness 31 32n 
RE 28 @29 30 @3iln 
THURSDAY, AUG. 8, 1946 12-14 ......... 28 
REGULAR HAMS BELLIES 
Fresh or Frozen 8.P. 
42n 43n Fresh or Frozen Cured 
....... a 4in Under 8....... 37 37 @38 
...:. 40n 4in 7 asain debt 36 37 
| S 4in 12-16 ......... 34 35n 
nna Seer 30 32 
BOILING HAMS SG sdeccecee 28 29n 
Fresh or Frozen 8.P. 
3e 40 
_—.... sen 39n D.S. BELLIES 
$2.....---. 38n 39n Clear 
ae ee 32@ 33 
SKINNED HAMS MR scechasgunecscghastee 32@33 
Fresh or Frozen 8.P. BPE scvccdcoscepoessicuns 32@33 
012 4 45n DMED Seseenecovousecdwesue 32@33 
a... 44 45n ibbinkivesaweekehweale 32@33 
4.16 , 42% 44 GD se weceucscssicesvecne 2@ 33 
soe 41 az 43 
. 40 4 2 
s..... ’ 4in FAT BACKS 
- — > @39% — Green or Frozen Cured 
2... 81% 39n 25 26 
Sap....----- 35%4@36 37% 25 26 
25 26 
OTHER D.S. MEATS = = 
Fresh or Frozen Cured 25 26 
Plates... 21 22 @22% 25 26 
ae putts : 21 23 @24 25 26 








CEILINGS OFF GLANDS, BILE, STOMACH LININGS 


By Amendment 42 to Supplementary Order 132, effective 
August 5, the Office of Price Administration this week re- 
moved price ceilings on animal glands, bile and hog stomach 
linings. Supplementary Order 132 is the directive employed 
by OPA for removing price ceilings on various products and 
items listed in the original order or added by amendments. 

Neither the amendment nor the statement of considerations 
contains any explanation or definition of the products covered 
by the exemption. 

It is understood that the items exempted from price restric- 
tions are purchased primarily for use in the manufacture of 
pharmaceuticals and, hitherto, have been priced under the 
provisions of Supplementary Regulation 14 or under the 
General Maximum Price Regulation. They include pancreas 
and other glands, as well as animal bile (gall) and hog stom- 
ach linings. It is understood that livers are regarded as 
organs and not as glands and, therefore, remain under control 
when sold for industrial use. The same distinction is made 
in connection with other products sold to industrial users. 











WILLIAM J. KAUFMAN 


SLAUGHTERERS OF QUALITY 


BEEF e LAMBS e VEAL 


In straight or mixed carlots; can ship less 
than carload lots by refrigerated truck in any 
amount at reasonable rates. 


KOSHER lamb, veal, or beef on request. 
Overnight delivery to New York, Boston, 
Philadelphia. 


U.S. GOVERNMENT INSPECTION 
Address all mail to P.O. Box 305 


PLANT AND OFFICE: 235 BUFFALO RD., ROCHESTER, N. Y. 
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For permanent insulating efficiency, leading refrig- 
eration engineers have long relied on Rock Cork’s 
many service advantages, such as its low thermal 
conductivity... resistance to moisture, vermin, rot 
..and its imperishable, basically mineral, compo- 
sition. Rock Cork is made in sheet and pipe cover- 
ing form, is adaptable to every type of refrigeration 
construction. 


Expert Application: J-M Insulation Applicators are 
organized to handle every detail of your insulating 
job. These men determine the most economical 
thickness of Rock Cork to use. And, their skillful 
application methods assure your obtaining the peak 
savings which only proper workmanship can make 
certain. Backing these construction units are J-M’s 
years of experience in this field. 


For complete information about Rock Cork, write 
for brochure DS-555...or get in touch with your 
J-M Insulation Applicator. Johns-Manville, Box 290, 
New York 16, N.Y. 


JM 





Johns-Manville 


ROCK CORK 











this little piggy went to market in 
ADLER STOCKINETTES 


bodoakere 


WORLD’S LARGEST KNITTERS OF STOCKINETTES 


MARKET PRICES seco % 





























222 WEST ADAMS STREET, CHICAGO, ILL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI, OHIO 

















lowa Beef E Provision Co., tne. 


WHOLESALERS « BONERS 


BEEF - PORK +» VEAL > LAMB 


also 
ALL KINDS OF OFFAL 


CARLOADS » TRUCKLOADS - MIXED LOADS 


We Bone All Grades of Gov't Set-Aside Beef 








TELEPHONES: 


848-852 FULTON MARKET 


CHICAGO 7, ILLINOIS 


CHESAPEAKE 2933-34-35 











WESTERN DRESSED MEATS 


AUGUST 6, 1946 


FRESH BEEF-STEER 


AND HEIFER: 
Choice: 
400-500 Ibs. .......... $38.00-40.00 
500-600 Ibs. .......... 38.00-40.00 
600-700 Ibs. .......... 38.00-40.00 
700-800 Ibs. .......... 38.00-40.00 
Good: 
400-500 Ibs. .......... 36.00-38.00 
500-600 Ibs. .......... 36.00-38.00 
600-700 Ibs. .......... 36.00-38.00 
700-800 Ibs. .......... 36.00-38.00 
Commercial: 
400-600 Ibs. .......... 24.00-30.00 
SY  béscccctee 24.00-30.00 
COW (All Weights) : 
Commercial ........... 20.00-24.00 
WE Scccccecneccvecs 17.00-20.00 
FRESH VEAL, Carcass Basis’: 
Choice: 
50-170 Ibs. .......... 28.00-32.00 
170-275 Ibs. .......... 24.00-30.00 
Good: 
50-170 Ibs. .......... 26.00-28.00 
EY GL. wivdeceee ce 22.00-26.00 
Commercial: 
ae rrrer 19.00-22.00 
170-275 Ibs. .......... 19.00-22.00 
Utility: 
a, 2 Sr 14.00-18.00 
| 6 a 14.00-18.00 
ee Wc cccccsscvse 12.00-14.00 


FRESH SPRING LAMB & 

MUTTON: 

SPRING LAMB: 
Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 
Good: 


30-40 Ibs. 
40-45 Ibs. ... 
45-50 


Utility, all’ wts....._"" 18.00. he 


MUTTON (EWE), 70 Ibs. Dn. 
ood 





Utility 


FRESH PORK CUTS: Loins No, 1 
(BLADELESS INCL.): 


DED TB, cccccsecuces if 
10-12 Ibs. oe fies 









r4 
12-15 Ibs. oveseneen 40. 
FE eerie: 38.00-ae 
Shoulders, Skinned, N.Y. Style: 
COE DH. cceccesccat 33.50-88.00 
Shoulders, Butts, Boston Style: 
O 6 Pe cccceseccaat 39.00-48.09 


‘Quotations based on skin off, 





DRESSED BEEF CARCASSES 


City Dressed 
AUG. 5, 1946 
GOD -cdshauscevessstascenean 38@40 
ER 
CEE cow cudocdcrseseuan 26@33 
WE scnccace Neee en Per 20@24 
Ce. Ge GIES ooo ce iac cacseces 19@23 
DRESSED VEAL 

Skin off 
Choice, 50@170 lbs............. 34@40 
Good, 170@275 tbs............. 32@36 
Commercial, 170@275 lbs...... 27@32 
Utility, 170@275 lbs........... 21@27 

DRESSED SHEEP AND 
LAMBS 


BARR, GOMES ccccscosccvcceves 
Lamb, good ....... ‘ 
Lamb, commercial . o< 
BEN, GEE owtevcccscecses 





FRESH PORK CUTS 
AUG. 5, 1946 


Pork loins, fr., 10/12 lbs...... 42@50 
Shoulders, N.Y., 10/12 Ibs..... 387@41 








Hams, regular, under 14 lbs...45@50 
POURED, GIO cop vccceccoanseeses 35@38 
Pork trim, regular.............832@33 
Spareribs, medium ............ 35@37 
Boston butts, 4/8 Ibs.......... 42@45 
KOSHER BEEF CUTS 
Fores, choice .........se++ee0: 32@38 
DOPOD, BOOS on ccccccecccccvcces 30@36 
Fores, commercial ............ 26@32 
PG EEE cscccoccvcooeuted 23@24 
TG GED 0.00568 corvcscceuce 30 
iin ME eatcéoeccosevasscend 26@32 
OO Re 22 
ey QE 6n60<dscocvsacveee 20 
Reg., chk., choice............. 32@36 
ee, Mis Mca casceessscoes 28@34 
Reg. chk., commercial. . -24@28 
Reg. chk., utility... . .-22@24 
Rib, choice ......... . 5H0@55 
aes ba aisas-eccbla ail 48@54 
Rib, commercial ......+.....+++ 40@48 
DE MEE bvéckcnnsherouvade 34@38 
COOKED HAMS 
Cooked hams, skin on, fatted, 
GREED cusuncadcocuseses Unquoted 
Cooked hams, skinless, fatted, 
Ey MD cantddsveccowanenreqanieed 83 


The National 


SMOKED MEATS 
Reg. hams, under 14 Ibs.... Unquoted 


Reg. hams, 14/18 Ibs....... Unquoted 
Reg. hams, over 18 Ibs..... Unquoted 
Ska hams, under 14 Ibs...........5 
Skd. hams, 14/18 Ibs............, ® 
Skd. hams, over 18 Ibs..........., w 





PGenies, Beme Bis. 0-..ssstman 
Bacon, Western, 8/12 Ibs. 
Bacon, City, 8/12 lIbs.. 
Beef tongues, light.... 
Beef tongues, heavy... 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat 


in 
Aug. 7, under 80 Ibs. $35. 37.0 
Site OO Is. .....cc0 35. 37.00 
100 to 119 Ibs......... ,) 
120 to 136 Ibs......... 36. f 
137 to 158 Ibs......... 36.50@37.0 
154 to 171 Ibs......... 36. A] 
172 to 188 Ibs......... 36 00 
189 to 218 Ibs......... 36. 37.0 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended August 
8, 1946, were 7,035,000 lbs; 
previous week 7,034,000 lbs.; 
same week last year 5,180,000 
Ibs.; January 1 to date 215; 
895,000 lbs., compared with 
225,162,000 lbs. for the corre 
sponding period a year 
earlier. 

Shipments of hides from 
Chicago for the week ended 
August 3, 1946, were 5,172; 
000 Ibs.; previous week 1; 
669,000 Ibs.; same week last 
year 4,745,000 lbs.; January 
1 to date 136,798,000 Ibs; 
corresponding time a yea 
earlier shipments 
137,108,000 Ibs. 


Provisioner—August 10, 
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TALLOWS AND GREASES 





VEGETABLE OILS 








TALLOWS AND GREASES.—The 
selling side continues to be out of the 
market and while demand appears very 

producers are waiting for some 
action by the decontrol board before 
moving any product. There were re- 
ports of a few lots of both tallows and 
moving from smaller producers 
this week with agreements for price 
adjustments after the OPA decision is 
released. Production is reported to be 
running fairly heavy for slaughter of 
cattle is liberal at all points and hog 
kill is also holding up fairly well for 
the time of year. Later this week OPA 
officially denied that it is contemplating 
any increase in ceiling prices for inedi- 
ble fats over June 30 ceiling levels, but 
it is doubtful that trading will be re- 
sumed in the near future because most 
houses were well sold up before the 
ceilings were reinstated. Meanwhile, the 
only trading of any consequence this 
week has been on edible tallow. The 
week opened with a fair movement at 
%e and 21c on broad buying, but to- 
ward the close the market developed 
some weakness and sales were noted at 
17e and 18¢ per lb. 

Prices on tallow are more or less 
nominal with fancy quoted at 8%c; 
choice, 8%c; prime, 85%c; special, 8c; 
No. 1, 8%c; No. 2, 8%c, and No. 3 at 
8%c. Grease quotations include choice 
white, 8%c; A-white, 8%c; B-white, 
$%c; yellow, 8%c; house, 8%c, and 
brown at 7%c. 

NEATSFOOT OIL.—Ceiling prices 
again apply on neatsfoot oil, but the 
market is almost void of action. 

OLEO OIL.—Ceilings do not apply 
to this item but the market is bare of 
offerings but on a firm basis. 

GREASE OIL.—Maximums again 
apply on grease oils, but there are no 
reports of trading. 





The majority of vegetable oils mar- 
kets remain inactive as traders await 
action by Washington officials concern- 
ing ceilings. However, there were scat- 
tered reports from various sections of 
bids placed and a few sales were made. 
Demand appears very strong for all 
oils and available supplies are reported 
to be very light. 

SOYBEAN OIL.—Soybean stocks in 
all positions July 1 were at the lowest 
point of the last three years, as heavy 
disappearance from April 1 decreased 
total holdings to 36,500,000 bushels, the 
Bureau of Agricultural Economics re- 
ported. The July 1 figure is composed 
of 6,700,000 bushels on farms and 3,500,- 
000 bushels in interior mills, elevators, 
warehouses, and other establishments; 
another 3,500,000 bushels is reported 
as commercial stocks at terminals, and 
nearly 23,000,000 bushels at processing 
plants. Meanwhile, there were indica- 
tions of some scattered business being 
done at 15c per lb., minimum, or mar- 
ket price at time of shipment. Crushers 
appear rather anxious to book for the 
future, but the buying side is insisting 
on immediate delivery. 

PEANUT OIL.—Trade in peanut oil 
is just about at a standstill. Crop con- 
ditions are reported favorable, although 
dry weather is causing damage in some 
sections. 

OLIVE OIL.——Buyers and sellers are 
marking time in the olive oil market 
and little or no action is expected for 
the next few weeks. Another shipment 
of Syrian and African oil arrived. 


COTTONSEED OIL.—Sales of cot- 
tonseed oil have been made at 16%c 
and the market appears to be very firm, 
although volume of oil moving is very 
light. Reports from the cotton belt in- 
dicate that the crop is progressing well 
following rain in some areas. 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia......... $7.50@8.00n 
Liquid stick, tank cars...........56. 4.50 


Packinghouse Feeds 


Carlots, 

per ton 
65% digester tankage, bulk................ $115.00 
60% digester tankage, bulk................ 110.00 
55% digester tankage, bulk................ 100.50 
50% digester tankage, bulk................ 95.00 
45% digester tankage, bulk................ 85.00 
50% meat, bone meal scraps, bulk......... 105.00 
BROGAN occ cccvcdcccccccosccccoececcses 95.00 
Special steam bome-meal............6.++06+ 65.00 


Per ton 
Steam, ground, 8 & 5O.......-.cscecccessecs $52.00 
Steam, ground, 2 & 26......cccccccccccccees 52.00 
Fertilizer Materials 
Per Ton 
High grade tankage, ground 
10@11% ammonia .............006. $7.50@ 8.00 
Bone tankage, unground, per ton...... 52 
TOsE MOB) cccccccccccccesccccccesece 8.00@ 9.00 
Dry Rendered Tankage 
Per unit 
Protein 
Hard pressed and expeller unground 
55% protein OF 16GB... cccccccccccccccgeces $1.50 
BS BD FOF FOTN e ceed cccccccccccccevccdece 1 
Gelatine and Glue Stocks 
Per cwt. 
CG $1.00 
Hide trimmings (green salted).............. 80 
Sinews and pizzles (green, salted)........... 95 
Per ton 
Cattle jaws, skulls and knuckles........... $45.00n 
Pig skin scraps and trim, per Ib........... 10¢ 
Bones and Hoofs 
Per ton 


Round shins, heavy ..........s6+++: $105.00@110.00 
BES cccvccccceoccencce 100. 105.00 
Flat shins, seoey 


SB scaheunnestavecsees y 100.00 

Blades, buttocks, shoulders & thighs 100. 105.00 

BOGE, TEED odecccteceneeccescss nominal 

‘oofs, house run, assorted......... 70. 80.08 

Junk BD cccccccoccce socccccese 60.00@ 70.00 

Animal Hair 

Winter coil dried, per ton........... $ 60.00 

Summer coil dried, per ton........... 35.00@37.50 
Winter processed, black, Ib.......... 9 

Se GENES. 4 ce cbsocscssesovesses 4@4% 
ter processed, gray, Ib.......... 8 








Wikkbalt Schaefer Company 





: 
2 PROCESSORS OF ANIMAL FATS AND OILS 








ASSOCIATE MEMBER: 
AMERICAN MEAT INSTITUTE NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


—h—= 


Chestnut 9630 
TeLetves 
WESTERN UNION PHOME 
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HIDES AND SKINS 





Trading resumed in packer hides, 
100,000 moving at ceiling—Allocation 
of pickled skins being dropped—OPA 
says decontrol of hides impossible. 
Chicago 

PACKER HIDES.—One of the local 
packers announced early on Thursday 
that hides would be offered for sale at 
the ceiling prices and that day moved 
around 100,000 hides that basis, taking 
in practically all descriptions at the 
quoted ceiling prices. Two other pack- 
ers have announced their intention to do 


likewise, and are expected to clear their - 


holdings before the end of this week. 
It is considered likely that all other 
packers, including the outside small 
packers, will follow very shortly. The 
hides sold so far run right into this 
week’s kill, so they will not be ready 
for shipment for close to three weeks 
in some instances. 


Early this week, Reconversion Direc- 
tor John R. Steelman issued a statement 
after a meeting with Civilian Pro- 
duction Administrator Small and Price 
Administrator Porter, ordering action 
to overcome “an almost complete stop- 
page of hide and leather distribution 
which threatens an imminent shutdown 
in shoe production.” The three officials, 
it was said, agreed as follows: 


1—An investigation by the Dept. of 
Justice of reports of an industry con- 
spiracy to withhold all hides from the 
market until OPA agrees to an upward 
revision of hide price ceilings or elimi- 
nation of price control. 

2—A check by Civilian Prodn. Admn. 
of hide inventories in the hands of 
slaughterers and collectors, and of hides 
and processed leather held by tanners, 
so that the agency could order immedi- 
ate release of excess stocks. 

3—Reaffirmation by OPA of its pre- 
viously announced determination against 
permitting price increases for domestic 
hides and leather. OPA said that under 
the standards laid down by Congress 
“there is no possible ground for decon- 
trol of these commodities under present 
conditions of supply and demand” and 
served notice that its enforcement 
agents have been ordered to make spe- 
cial efforts to prevent movement of 
hides at black market prices. 


Steelman also said that virtually no 
export licenses for cattle hides and 
skins have been issued since June 26, 
and added that “except for cases of ex- 
treme emergency” none will be issued 
for an indefinite period. 

Steelman said that under OPA price 
ceilings, hide and leather products be- 
tween VJ-Day and price control suspen- 






sion on June 30 reached the 
productive level in history. t 

The statement, however, 
mention of the fact that du —— 
the last month of OPA control of 
and slaughter quotas, cattle kil] by ie 
gitimate packers’ under ing 
reached the lowest point in their jj, 
tory, due to their inability to buy the 
different grades of cattle in price 
set by OPA. Buying by black marke, 
operators ran up cattle prices too }j 
and many hides from such cattle we, 
destroyed, creating a void in hide pro. 
duction that will require considerahj, 
time to overcome. 

Up to this writing, no action ys 
been reported in the eastern or West 
Coast markets, nor among the outsid 
small packers, but further activity iy 
expected before the close of the week 
All markets are quotable at cel 
prices, as previously listed, including 
all calf and kipskin markets. 

SHEEPSKINS.—A resumption of 
trading in packer shearlings at ceiling 
prices, basis $2.15 for No. 1’s, $1.90 for 
No. 2’s, and $1.00 for No. 3’s, is e. 
pected shortly; in fact, a couple cars 
are reported to have moved that basis 
for No. 1’s, with some clips included 
There has been trading in genuine 
spring lambs in a good way at $2.50 and 
$2.40 each late last week, with talk of 
$2.25 paid early this week; mouton buy. 
ers have been reducing their bids stead. 
ily for past couple weeks. Fall clips 
were reported sold at $3.50 each. Pickled 








BEEF - 
HAMS - 





PORK > 


BACON - 


VEAL - 


SAUSAGE 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 
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TABLES ¢ TRUCKS 


Ideal for Many Uses 


Bulletin No. A 10. 


e TROLLEYS «© GAMBRELS e 


UTILITY TRUCKS 


St. John No. 92 Box Truck is another utility item in the 
fine line of trucks made by this progressive manufacturer. 
Body is 12 gauge steel, double-pressed rim, welded seams, 
reinforced and rounded corners. Capacity, 15 cu. ft. Avail- 
able with floor saver wheels, hub caps (as shown) or steel 
wheels, plain bearings. 


Write for specifications and prices. 
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sheepskins are sold up and scarce, with 
ceiling quoted. 

The Civilian Prodn. Admn. announced 
on Wed., Aug. 7, that it was ending allo- 
cation controls over all pickled sheep- 
skins and slats, but would continue to 
allocate both imported and domestic raw 
cattle hides, calfskins and kips. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Week ended Cor. week, 


Aug. 8, '°46 July 25, '46 1945 
ary. at. strs. @15% 27 @15% 
fry. Tex. strs. @14% @26 @14% 
. butt 

aad strs... @14% @26 @14% 
ry. Col. strs.  @14 @26 @14 

. Tex. 

........ @15 @26 @15 
Brnd’d cows @14% @26 @14% 
Bry. nat. cows @15% 27 @15% 
Lt. nat. cows @15% 27 @15% 
Nat. bulls..... @12 20 12 
Brad’d bulls... @ll @19 11 
Calfskins . 23% Gat 31 @36 23%@27 
Kips, nat.....- 20 27 @30 b 
Kips, brnd’d @17% @23% 17% 
Siunks, reg. - @1.10 Aiea @1.10 
Slunks, bris... . @55 nae @55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts. . 15 24 @2%5 15 
Brnd’d all-wts @l4 23 24 14 
Nat. bulls..... 211% 1 11% 
Brad’d bulls @10% 1 10% 
Calfskins .....2 @23 25%@29 20%@23 
Kips, nat...... 18 24 @25 18 
Slunks, reg @1.10 Stace 1.10 
Slunks, hris @55 cece 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


Hvy. strs...... @15 20% @21 15 
Hy. cows..... @15 20% @21 15 
EE ecsecocce @15 20% @21 15 
Extremes ..... 15 20% @21 15 
RN arscksene 11% 1 11% 
Calfekins ..... 16 18 25 16 @18 
Kipskins ...... gis ex @i16 
Horsehides ....6.50@8.00 10.00@10.50 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 @3.00 2.10@2.15 
Dry pelts...... 26 @27 26 @27 25 @26 


CHICAGO PROVISION 


WEEK'S CLOSING MARKETS 





Feeding Plans Indefinite 
(Continued from page 14.) 


Rainfall from April 1 to August 6 
throughout the grain belt, except west- 
ern South Dakota and Ohio, was below 
normal. 


Regardless of better weather, the 
corn crop in southeastern Kansas will 
hardly improve because the plant has 
shriveled. The outlook for late corn and 
grain sorghums in the Southwest is de- 
teriorating rapidly as the prolonged dry 
spell continues. Corn has started to 
“fire” in some sections of the Corn Belt, 
but on the whole most of this area is 
still in good condition. Northeastern 
Nebraska and northern Montana and 
South Dakota are extremely dry and 
some crop damage is reported. With the 
major feed grain crops still in a rather 
precarious position, the feeding pendu- 
lum can swing to either side in a matter 
of the next few weeks. 


USDA MAKING CUTBACKS IN 
UNRRA PURCHASE PROGRAM 


The U. S. Department of Agriculture, 
following negotiations with the United 
Nations Relief and Rehabilitation Ad- 
ministration, announced last weekend 
that substantial cutbacks are being 
made in food purchases for that agency. 
These reductions were initiated at the 
request of UNRRA so that agency 
might use its remaining resources to 
buy cereals and other products which 
are cheaper in relation to caloric value. 


In general, UNRRA’s requests for 
cutbacks affect the relatively higher 


no further procurement of canned meat 
for UNRRA is contemplated. The De- 
partment also will deliver 34,000,000 
Ibs. of fat cuts during the same period. 

It is not anticipated by the Depart- 
ment that it will be possible to cut back 
on horse meat procurement appreciably 
because of the nature of arrangements 
which have been made for its produc- 
tion. More than 21,000,000 lbs. of the 
40,000,000 Ibs. of horse meat requisi- 
tioned by UNRRA has been purchased. 


Individual requisitions for edible tal- 
low and palm kernel oil will be can- 
celled, but the Department will make 
every effort to furnish UNRRA lard in 
accordance with allocations, and to sub- 
stitute lard for the tallow that will be 
cancelled. 


FINANCIAL NOTES 


Food Fair Stores, Inc., and its wholly 
owned subsidiary, report sales for the 
28 weeks ended July 13, 1946, of $51,- 
338,155.77, compared with $28,084,881.- 
96 for an increase of almost 83 per cent. 
The company further reports for the 
same period a net income after provi- 
sions for income taxes of $2,011,818.12, 
as compared with $478,500.36 for the 
same period of 1945. This is equivalent 
to $1.30 per share on the outstanding no 
par common stock, after deduction of 
dividends on the preferred stock. 


MARGARINE PRODUCTION 
Margarine produced in May, 1946, 














. “het : according to U. S. Treasury Depart- 
SHIPMENTS cost items, principally meat and dairy angeahe 

products. In the case of canned meat, May, 1946 _ May, 1945 

Provision shipments from Chicago about 28,000,000 lbs. originally requisi- otitis at are Ibs. Ibs. 
for the week ended August 3, 1946, were tioned by UNRRA will not be furnished. ‘margarine ..-......-....39,819,802 42,985,126 
reported as follows: This will leave a total of about 60,000,- P™eduction of colored = 148,700 _11.889.645 
Week Previous Year 000 Ibs. of canned meat to be delivered mapa mi aan se 
—— ago to UNRRA during July, August, and uncolored margarine """” eee ae 
pounds ........19,571,000 24,077,000 26,346,000 September, which will complete UN-  ,,jithirann [ax paid.....40,347,281 40,048,678 
ead mente, chiien endian tndind RRA’s program on canned meat. This withdrawn tax paid..... 1,583,138 1,428,083 
lard, pounds ..-: 6,971,000 6,850,000 4.120000 meat has all been contracted for and RG 41,930,419 41,476,711 

WE BUY PREFERRED 


Also 


CAUL * RUFFLE * KIDNEY * COD « SUET 
RAW FATS OF BEEF ¢ VEAL * LAMB * PORK 


PLATES © BRISKETS © FLANKS * SHANKS OF BEEF 





| STRAIGHT - MIXED CARLOADS OR LESS 





646-658 Bergen Ave. 





NEW YORK MEAT PACKING CO., Inc. 


New York 55, N. Y. 


U. S. GOVERNMENT INSPECTED PLANT # 176 


DANIELS 


CREATORS - 
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CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK... 


MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


MULTICOLOR PRINTERS 
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LIVESTOCK MARKETS 1.1 








LIVESTOCK WEIGHTS 
AND COSTS 











During the month of June, the final 
month of OPA controls, average live 
prices of most meat animals rose to the 
highest levels on record. All costs were 
higher than in May and the majority 
were sharply above June of a year ear- 
lier. The steer average hit a high mark 
of $16.26 which was 52c above a year 
earlier. The all cattle average of $14.59, 
compared with only $13.82 a year ago. 
The least change for any class was in 
hogs where the average price at $14.63 
was up only 2c from last year. The 
average live cost of both sheep and 
lambs and calves was more than a year 
ago. 

The following table shows average 
cost of livestock during June, 1946, 
compared with a year earlier: 


June, June, 

1946 1945 
GORE® ccccccccccccccccccccscccs $14.59 $13.82 
ROOTS ccccccccccccccccccccccecs 6.26 15.74 
GalVED .cccccccccccccccccccsccce 14.92 13.67 
OED ccccccecesccccccecoeceooce 14.63 14.61 
Sheep and lambs............+0++ 12.53 11.95 


The majority of average live weights 
of livestock were lower than for the 
same month of a year ago, reflecting a 
tight feed situation. Hogs, calves, 
lambs and steers were down, although 
the all cattle weight was up slightly. 

The following table shows average 
live weights of livestock slaughtered 
during June, 1946, compared with a 
year earlier: 

June, 1946 June, 1945 
Ibs. 


by packers at a comparatively low level, 
Whereas cattle called for the greatest 
cash outlay a year ago most money was 
paid for hogs during June of this year. 
However, the total of $89,193,000 was 
sharply under the $136,169,000 paid out 
last year. 

The following table shows expendi- 
tures for livestock during June, 1946, 
compared with the corresponding time a 
year ago: 


June, 1946 June, 1945 

SED wsscsvesicsouccors $64,842,000 $142,129,000 
MD. dcvcesecdevesadees 7,764,000 12,893,000 
- ee eee 89,193,000 136,169,000 
Sheep and lambs......... 17,996,000 19,843,000 


BETTER FEED SUPPLY 
IS EXPECTED SHORTLY 


With prospects for seasonally large 
marketings of new crop grain, the tight 
feed supply situation is expected to ease 
materially during the next few months, 
the Department of Agriculture fore- 
casts. New crop corn is expected to be- 
come available in fairly large volume 
about October or November, and the 
availability of feed-grain supplies dur- 
ing the 1946-47 feeding season is ex- 
pected to be on 2 much more nearly 
normal basis than during 1945-46, even 
though restrictions are still in force on 
the purchase and use of materials for 
commercial mixed feeds and some by- 
product feeds. 

Feed requirements for livestock prob- 
ably will not be as large next fall and 
winter as a year earlier because the 
number of livestock on farms are indi- 


— 


1946 LAMB CROP IS 
SMALLEST IN 9 YEARS 


The Bureau of Agricultural By 
nomics reported that the nation’s 
crop in 1946 totaled 26,110,000 
nearly 2,000,000 head or 7 per con 
smaller than in 1945. This crop wa 
more than 4,000,000 head, or 14 per 
cent below the 1935-44 average and the 
smallest crop since 1937. 

The percentage of lamb crop (num. 
ber of lambs saved per 100 ewes on 
year old or over on January 1) this 
year of 89.5 equals the record estab. 
lished in 1941. This percentage fo 
1946 was 3 points above last year and 
4.5 points above the 10-year average, 
The exceptional showing this year re 
sulted from the very favorable weather 
during the lambing time. 


In the native sheep states the lamb 
crop was 8,516,000 head, a decrease of 
730,000 head or 8 per cent from 194, 
The number of ewes one year old or 
older in these states on January 1 
totaled 8,256,000 head, down more than 
1,000,000 head or 11 per cent from a 
year earlier. 

The lamb crop of 17,594,000 head in 
the 13 western sheep states was 1,151, 
000 head smaller, or about 6 per cent 
less than a year earlier, smallest since 
1929, except for 1935. 


JUNE MEAT PRODUCTION 
Total production of meat and lar 








Iba. C during June, 1946, compared with a 
Cini vstaaenedemednienn 985.5 970.1 cated to be decreasing, and by next year earlier. 
CodesoCoeeedsserecuceee 1006.8 1007.0 Janua 1 the numbe f . * 
BED connxarceedndsrcnseeces 176.9 194.1 Ty mber of grain consum June, 1946 June, 198 
Seah & aah tube dE 263.2 575.6 ing animal units on farms may be Ibs. Ibe. 
SEND O08 RaMBS...020000+0000 , around 5 per cent smaller than at the Peet -:---------------> 7B8-88.008 ae 
The sharp reduction in inspected beginning of 1946. The total number of Perk (carcass wt.) anaes 456,501,000 —s 
slaughter of livestock during June, livestock to be fed during the last half “Total ...........:.:: 797,491,000 1,401,010 
when marketings were at the lowest of 1946 probably will be somewhat Pork, excl. lard. ....... 360,342,000 545,305,000 
: ° ard and rendered 
levels in years, held cash investments smaller than in the last half of 1945. 2" Ee 69,837,000 117,861,000 
—————) 








Dayton Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 
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Omaha,Neb. Cincinnati,Ohio | 
La Fayette,lud. Louisville, Ky. 
Sioux City, lowa 





indianapolis, Ind. 
Nashville, Tenn. 


LIVESTOCK ORDER BUYING CO 


Montgomery, Ala. 


South St. Paul, Minn 
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LUVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 8, 1946: 
reported by Office of Production & Marketing Administration: 


| 


068 (quotations based 








on hard hogs) : Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
gakROWS AND GILTS: 

Good and Choice 

120-140 Ibs .$18.00-21.00 $19.50-21.00 $.......... $........-- Dieta 
140-160 Ibs....-- 19.00-22.00 20.00-22.00 20.00-21.00 19.50-21.00 20.00-21.00 
160-180 Ibs 21.00-22.75 21.50-22.75 20.50-21.50 20.50-21.75 21.00-22.25 
90-200 Ibs -23. 25 - .00- 21.25-22.00 22.00-22.25 
990-220 Ibs 0 -75-22.25 22.00-22.25 
999-240 Ibs. -75-22.00 22.00-22.25 
240-270 Ibs .75-22.00  21.75-22.25 
970-300 Ibs .50-22.00 21.75-22.25 
300-330 Ibs -21.75 21.50-22.00 
330-360 Ibs 21.50 21.50-21.75 
Medium: 

160-220 Ibs 19.00-22.00 20.00-22.50 20.00-21.00 19.00-21.50 19.50-19.75 
sows: 

Good and Choice 

970-300 Ibs...... ¢ .00-20.50 20.00-20.50 20.00-20.25 20.50 only 
300-330 Ibs... . . . 20.00-20.50 20.00-20.50 20.00-20.25 20.25 only 
330-360 Ibs...... 20.25-20.50 20.00-20.50 20.00-20.50 19.75-20.25 20.25 only 
390-400 Ibs...... 20.25-20.50 19.50-20.50 20.00-20.50 19.75-20.25 20.25 only 
Good : 

400-450 Ibs... ... 20.00-20.25 19.25-20.25 20.00-20.50 19.75-20.25 20.25 only 
450-550 Ibs . 20.00-20.25 19.00-19.75 20.00-20.50 19.75-20.00 20.25 only 
S50 Ibs 18.00-20.00 17.50-20.00 19.00-20.00 19.50-20.00 19.50-19.75 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice 









700- 900 Ibs..... 21.00-24.00 21.50-26.00 22.00-25.25 22.50-26.50 22.50-26.00 
900-1100 Ibs..... 22.50-26.00 22.00-27.00 23.00-27.00 23.00-26.85 22.50-26.50 
1100-1300 Ibs..... 00-27 .00 0-27.00 24.00-27.00 23.00-26.85 22.50-26.50 
1300-1500 Ibs..... 23.50-27.00 22.50-27.00 24.00-27.00 23.00-26.85 23.00-26.50 
STEERS, Good: 

700- 900 Ibs..... 16.50-21.00 17.00-23.00 17.50-22.50 19.00-22.50 
990-1100 Ibs..... 17.50-22.50 17.75-24.00 17.75-23.00 19.00-22.50 
1100-1300 Ibs..... 18.00-23.00 18.50-24.00 18.25-23.00 19.00-23.00 
1300-1500 Ibs..... 18.50-23.50 19.00-24.00 18.25-23.00 19.00-23.00 





STEERS, Medium: 








700-1100 Ibs... 12.50-17.50 13.50-18.50 13.50-17.75 .25-17.75 13.25-19.00 
1100-1300 Ibs... 14.00-18.00 14.00-18.50 14.75-18.50 14.75-18.00 13.50-19.00 
STEERS, Common: 

700-1100 Ibs..... 11.50-14.00 11.50-14.50 11.50-14.00 10.75-13.00 11.00-13.50 
HEIFERS, Choice 

600- 800 Ibs..... 21.00-23.00 20.00-24.50 21.50-24.50 21.00-25.00 21.50-24.00 

800-1000 Ibs..... 21.50-24.00 21.00-25.00 22.00-25.00 22.00-25.50 21.50-25.00 
HEIFERS, Good 

600- 800 Ibs..... 15.50-21.00 16.50-20.00 16.50-21.50 15.00-22.00 17.00-21.50 

800-1000 Ibs..... 16.00-21.50 17.00-21.00 17.50-22.00 15.25-22.00 17.00-21.50 
HEIFERS, Medium 

500- 900 Ibs..... 12.00-16.00 12.50-17.00 11.25-16.50 11.00-14.75 12.00-17.00 


HEIFERS, Common: 


500- 900 Ibs. - 10.50-12.00 9.50-12.50 10.00-11.25 9.50-11.00 10.00-12.00 
COWS, All Weights: 


a eee 


x 





-75-14.75 12.25-14 12.00-14.25 
SY vesccsee 10.75-11.75 11.00-12.25 10.75-12.00 
Cutter & com... 8.50-10.75 8.50-11.00 8.25-10.75 
ME socwcccce 7.50- 8.50 7.00- 8.50 7.50- 8.25 


BULLS (Yigs. Excl.), All Weights: 


Beef, good ..... 14.00-15.25 


J 14.00-14.50 12.75-14.25 13.25-14.00 13.50-14.50 

Sausage, good .. 13.00-14.50 13.50-14.00 12.25-12.75 12.25-13.00 13.00-14.00 
Sausage, med. .. 11.50-13.00 12.00-13.50 11.00-12.25 11.00-12.25 11.50-13.00 
Sausage, cut. & 

6 Sa 9.00-11.50 9.00-12.00 8.50-11.00 8.00-11.00 8.75-11.50 
VEALERS: 
Good & choice.. 16.00-18.75 15.50-20.00 14.00-16.50 14.00-16.00 16.00-20.50 
Com. & med.... 10.00-16.00 10.00-15.50 9.50-14.00 8.00-14.00 9.00-16.00 
DP Aiuséenesces 8.00-10.00 8.00-10.00 8.00- 9.50 5.50- 8.00 6.00- 9.00 
CALVES: 
Good & choice... 14.00-16.00 14.50-16.00 13.50-15.50 13.00-16.00 15.00-20.00 
Com. & med.... 8.00-14.00 10.00-14.50  9.50-13.50  8.00-13.00 9.00-13.00 
Sains cessesse 7.00- 8.00 8.00-10.00 8.00- 9.50 5.50- 8.00 6.00- 9.00 


SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 
oe & choice.. 20. 
um & good. 1 
Common 13.75-16.00 


21.00-22.50 
17.00-20.50 
13.00-16.00 





EWES: 
Good & choice.. 
Common & med. 


6.50- 7.00 6.00- 6.25 5.50- 6.25 
5.00- 6.25 


4.00- 6.00 4.00- 5.25 
Quotations on wooled stock based on animals of current seasonal market 


ts and wool growth. Those on shorn stock on animals with No. 1 and 
No. 2 pelts. 


Quotation 
dium and . 
represent 
of the 


on slaughter lambs and yearlings of Good and Choice and of Me- 
Good grades, and on ewes of Good and Choice grades, as combined, 
lots averaging within the top half of the Good and the top half 
Medium grades, respectively. 
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In many packing plant installations GRID 
High Test Cast Iron Unit Heaters have been operat- 
ing continuously for 15 years without maintenance 
expense. And here's why: 

© One piece construction heating sections (patented) of high 
test cast iron that withstand steam pressures up to 250 Ibs. 
*®No soldered, brazed, welded or expanded connections to 
become loose or develop leaks. 


sie ®No electrolysis to cause corrosion, break- 
[4 
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downs, leaks, or heating failures. 
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PHILADELPHIA BONELESS BEEF CO. 
223 Caliowhill Street + Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK 


B.A.1.2S1.13 

















HARMON-HOLMAN 


* LIVE STOCK ORDER BUYERS - «+ + 
* SIOUX CITY Il, IOWA + TELEPHONE 80674 - 
Your Profits Depend on Experienced Buying 








Long Distance 518 ¢ Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 








For Sewice and Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA 
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OUR 65tH YEAR 
Bentn. Levie Co., Inc, 
THE 


CASING HOUSE 


NEW YORK 
BUENOS AIRES AUSTRALIA WELLINGTON 





CHICAGO LONDON 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 





STAINLESS 
STEEL 


Adelmann Ham _ Beilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 











THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’? 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Eari McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 


Offices 





























SAVE STEAM, POWER, LABOR 
MeM HOG 


REDUCES COOKING 
TIME . .. LOWERS | 
RENDERING COSTS | 

















MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Aug. 3, 1946. 


CATTLE 
Week Cor. 
ended Prev. week 
Aug.3 week 1945 
Chicagot ..... 21,678 23,927 18,594 
Kansas City... 28,483 27,850 21,192 
Omaha* ...... 19,821 22,603 15,629 
East St. Louis. 15,653 16,465 10,800 
St. Joseph..... 11,222 11,745 6,547 
Sioux City..... 10,404 11,318 9,561 
Wichita* ..... 5,405 9,054 6,211 
Philadelphia .. 2,860 3,385 2,910 


Indianapolis .. 2,027 2,205 1,225 
New York & 














Jersey City.. 11,619 13,130 13,334 
Okla. City*.... 16,367 13,581 10,777 
Cincinnati ‘ 6,181 5,580 
Denver .. 5,475 7,033 5,256 
St. Paul.. 0,947 14,078 11,942 
Milwaukee 3,068 2,692 2,620 

WO. cxccks 171,938 175,247 142,178 


*Cattle and calves. 




















HOGS 

Chicago ...... 68,783 39,746 50,923 
Kansas City... 31,468 40,817 23,052 
GE ccccese 47,290 54,570 27, 
East St. Louis’ 55, 17,587 30,471 
St. Joseph..... 17,377 8,595 8,927 
Sioux City..... 27,340 35,589 20,380 
Wichita .. 4,165 4,369 3,177 
Philadelphia .. 10,128 11,677 6,306 
Indianapolis .. 14,248 15,359 9,040 
New York & 

Jersey City.. 37,532 46,034 29,856 
Okla. City..... 216 9,327 5,703 
Cincinnati 633 14,033 5,273 
Denver ....... 8,003 11,973 7,149 
Pe Mb eccese 20,471 22,831 12,339 
Milwaukee 3,277 3,386 1,848 

Wetee wcvcss 364,554 295,943 241,837 


1Includes National Stock Yards, BE. 





St. Louis, Ill, and St. Louis, Mo. 
SHEEP 

Chicagot ..... 6,920 9,297 3,836 
Kansas City... 28,816 36,417 19,610 
Omaha ....... 27,359 28,202 20,591 
East St. Louis. 14,726 23,411 12,261 
St. Joseph..... 11,310 12,729 5,545 
Sioux City..... 10,915 13,777 3,995 
Wichita ...... 4,502 6,361 1,891 
Philadelphia .. 3,086 3,344 3,115 


Indianapolis .. 2,095 2,174 2,405 
New York & 





Jersey City.. 64,848 64,173 51,331 
Okla. City..... 6,956 11,862 542 
Cincinnati ... 1,415 eas 1,506 
Denver ....... 4,367 8,916 6,456 
St. Paul....... ,733 6,279 5,351 
Milwaukee 1,095 1,148 575 

BO scenmk 196,143 158,090 142,010 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, August 5, 1946: 


CATTLE: 
Steers, gd. & med... . .$21.00@22.00 
Steers, com. & med... 16.00@18.50 
Cows, com. ........-- 11.00@13.00 
Cows, can. & cut..... 8.50& 9.00 
Bulle, CUt. ..ccccccces 12.00@13.00 
CALVES: 


Vealers, med. to ch. ..$17.00@20.00 


Calves, com. ......... 9.00@10.50 
HOGS: i 
Se Ge Bisse ce ecseeeese . +. -$21.00 

LAMBS: 
GE. & A. wccccccccces $23.00@23.85 
Receipts of salable live- 


stock at Jersey City and 41st 
St., New York Market for 
week ended August 3, 1946: 


Cattle Calves Hogs* Sheep 
382 1,221 587 1,438 


7,451 17,564 55,413 
Salable .. 449 1,662 2,461 1,844 
Total (inc! 


directs).8,076 13,166 24,617 72,681 
*Including hogs at 31st street. 


Salable .... 

Total (incl. 
directs) ..6,605 

Previous week: 


The National 






CORN BELT DiREcr 


TRADING 


Reported by Office of 


Marketing Admi 


ni 





tration ‘ 


Des Moines, Ia., Aug. 
At the 19 concentration juga 
and 11 packing plants a 
Iowa and Minneso 
prices were 75c to $1.50 lower 


for the week. 


Hogs, good to choice: 
160-180 Ib. 


240-330 Ib. 
330-360 Ib. 
Sows: 


270-330 Ib. 
400-550 Ib. 







Receipts of hogs at Corn 
Belt markets, for the weg 
ended Aug. 8, were as fg. 


lows: 
This Sa 
week py 
te ceiucen me 24,500 
 § eer: 25,300 RY 
Me @ 2sccscocancad 22,000 TT, 
es UF ctinsdousekad 19,800 6,30 
My Tl wccuedscebad 20,800 230 
PD cowinsnnbate 18,000 ham 





RECEIPTS AT CHIEF 


CENTE 


Receipts at leading’ mar. 
kets for the week ending Ay. 
gust 3 were reported to be as 





follows: 

AT 20 MARKETS, 

WEEK 

ENDED: Cattle Hogs Shee 
Bee, B. ceces 364,000 322,000 258,00 
July 27..... 344,000 415,000 335,00 
DD aseccend 275,000 210,000 206,00 
Se soneesedl ,000 441,000 321,00 
SUED cccoscsa 243,000 493,000 375,0n 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
Beg. 8 occceccvcccesscssannen 252,00 
GE OO coccvccecceesnndn 330, 
BED ccccceccccccsesst ae 173,000 
BOE .cccccccccceccccscosanin 365,000 
SEED occeseccecssesevnsae 406,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Shep 
Aug. 3......254,000 218,000 152,00 
July 27......216,000 284,000 189,00 
peepee: 190,000 149,000 124,000 
BED cs cossas 202,000 308,000 197,00 
1943 158,000 365,000 216,00 


LIVESTOCK SUPPLY 


SOURCES 
Percentages of livestock 
slaughtered during June, 


1946 bought at stockyards 
and direct, as reported by 


USDA. 
June, 
1946 
Per- 
cent 
Cattle— 
Stockyards 66.7 
OP wccscess 3 
Calves— 
Stockyards ...55.9 
Other .......- 44.1 
Hogs— 


Stockyards ...34.7 
Other 65.3 


Sheep and lambs— 


May, 
1946 


Per- 
cent 


7 
3 


83 


az 
ae 


BS 
toe 


47.1 


= 


une, 
145 
Per 
cent 


os 


16. 
B. 
59.6 
40.4 


3 
a 


6.4 
ue 





Art 
swif 
Hun 






* 
as 
beh 


7 a 
aks 


eif 


ge 
id 
= 


Ssssss*" 
E 
seGee2 * 


t 10, 





Sheep 
152,000 
189,000 
124,000 
197,000 
216,000 








Purchases 


NER: 


Ss 


PACKERS’ 
PURCHASES 


August 3, 


CHICAGO 


of livestock by packers 
l centers for the week end- 


at 1 
ag Saturday NATIONAL 


946, as re- 
PROVI- 


r, 341 hogs; Swift, 1,210 hogs 





shippers: 











Wilson, 606 hogs; 





aod 1.40) hogs; Shippers, 9,183 
a Others, 16,844 hogs. 
Total: 21, 678 eattle; 3,171 calves; 
9,778 hogs: 6,920 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
1,826 1,282 4,178 
graoat «-- 5.909 Tio92 "826 7.495 
QelabY «~~ §°513 3,521 4,088 8,786 
ie... 4901 1,548 414 3,070 
Gamgiell « Dts se 
ioablum - o'962 © 682-«3,284 5,162 
otal ...43,483 8,664 9,394 28,601 
OMAHA 
‘attle & 
: Calves ogs Sheep 
4,243 3,872 1,254 
4,078 2,957 3,615 
4301 2,966 2,367 
2,197 1,062 cee 
ee 1,178 
—_ 8,916 bee 
le 54; 
le and Ones: Eagle, 4; 
oan Omaha, 317 Hoffman, — 
Rothschild, 487; Roth, 212: Sout 
Omaha, 1,489; Kingan, 1,298; Mer- 
chants, 38; Live Stock, 340. 
Total: 19,137 cattle and calves; 
4,80 hogs and 7, 236 sheep. 
E, 8ST. LOUIS 
Cattle Calves Hogs Sheep 
578 1,736 2,539 5,847 
——¥ 5307 2" 845 870 7, ‘Sa 
Hunter —_ - ; — - 
en 1,246 
-— : see | 
Sie! ee 
.. 5,234 1,087 10 
ow 10,056 2,5 4,926 3,085 
Total 25,709 a 855 18, (803 17,811 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
swift .... 3,963 1,279 3,351 6,090 
lk ... 8,196 1,142 2,688 3,142 
Others ... 8.293 1,985 1,869 1,815 
Total ...15,452 4,406 7,908 11,047 
Not including 85 cattle, 32 calves, 


10,782 hogs and 


2,078 sheep bought 





direct. 
sIoUx CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,469 - 82 5,806 2,234 
Armour ... 2,699 89 5,929 71 
Swift .... 2,605 105 4,257 928 
Others . 306 eee ses ose 
Shippers .. 8,765 . 12,320 89 
Total ...17,844 276 28,312 4,222 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,868 1,424 3,715 4,502 
Guggen- 
heim ... 863 
Dunn- 
Ostertag. 137 oe 
Dl asece 153 385 
Sunflower . 45 65 eos 
Others .... 4,286 604 432 
Total ... 7,352 1,424 4,769 4,934 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 4,280 3,172 1,150 1,335 
Wilson ... 4,738 3,636 980 1,270 
Others ... 441 2 285 
Total ... 9,45 59 6.810 | 2,415 2,605 
Not ine ‘luding 98 cattle, 5,801 hogs 
and 4,351 sheep bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Cas .... 4... an 582 
Kahn's ... 285 4,299 coe 
UE Shes on. .. 846 
Meyer .. ss. Se 
Sctlachter. 162 192 ese 
Schroth . 177 coe 2,727 
Xationl eae ee 
Others . - 2011 911 964 5,326 
Total ... 2,789 1,103 9,509 5,908 


Not including 4,253 cattle and 2,117 
bought direct. 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour ... 2,667 5,519 459 15,661 
Swift . 3,054 5,686 1,078 17,393 
lue 
Bonnet 771 58 18 1 
CE ssccae 1,134 40 94 
Rosenthal. 573 2 coe eee 
Total ... 8,199 11,305 1,649 33,055 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 908 307 3,149 3,358 
Swift .... 1,071 261 4,485 2,553 
Cudahy ... 724 91 3,030 778 
Others 3,366 226 1,585 617 
Total ... 6,069 885 12,249 7,306 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 3,425 1,088 7,859 2,884 
Bartusch 538 ose oes eee 
Cudahy ... 1,177 1,027 1,514 
Rifkin 679 ese eee 
Superior .. 1,432 — van xi 
Se secs ae 696 2,281 12,612 3,335 
Others .... 2,673 1,131 sae owe 
Total ...13,620 5,477 20,471 7,733 


TOTAL PACKER PURCHASES 





Cer. 
Prev. week, 
week 1945 
Cattle 191,068 154,157 
. ee A 249,285 115, vse 
Sheep ......137,468 186,115 86,765 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 





Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 2.. 1, bo! 377 2 
Aug. 3.. 113 2, 2% 
Aug. 5..15, +40 1,439 12, 3,322 
Aug. 6.. 8,676 923 12,908 3,473 
Aug. 7..12,872 772 11,687 4,541 
Aug. 8.. 5,000 600 §=699,000) §=63,000 
—— 
far.41,997 3,734 46,262 17,336 
Ww x. ago.43,040 4,018 43,273 20,373 
1945 -34,782 2,715 32,921 18,291 
1944 44,147 5,447 73,978 26,001 


*Ine aedieg 2,190 cattle, 1,230 calves, 
14,348 hogs and 5,775 sheep direct to 
packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 

Aug. 2.. 1,111 103 —Ss«:1,618 732 
Aug. 3.. 626 cos o0e ese 
Aug. 5.. 5,304 39 1,800 374 
Aug. 6.. 3,248 158 1,346 729 
Aug. 7.. 6,652 36 1,296 437 
wie 8.. 2,500 100 =1,000 300 

ik 

far.17,794 333 5,442 1,840 

w x. ago. 18,333 2 7,565 1,177 
1945 ...17,504 690 3,959 2,391 
1944 ...14,006 278 $7,777 1,714 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 





Thursday, Aug. 8, 1946 
Week ended Prev. 
Aug. 8 week 
Packers’ purch..... 26,803 23,025 
Shippers’ purch..... 7,560 12,723 
Be coccccccess 34,363 35,748 
AUGUST RECEIPTS 
1946 1945 
TOO . cscvccesvess 49,847 * 680 
SD dscctoceesen 117 4,085 
TOD cccocescevecte 52:453 
GREED cccccnccesece 24,676 24,779 
AUGUST SHIPMENTS 
1946 1945 
Ontthe ccccccccccse 21,985 25,484 
Py osvencaceonss 7,885 6,609 
BED coccaccaveces 2,572 2,081 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
August 2: 
Cattle Calves Hogs Sheep 


Los Angeles. .7, - 1,752 1,107 269 
San Francisco.1,600 350 1,800 13,000 
Portland -1,940 665 1,200 3,150 


The National Provisioner—August 10, 1946 





CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


cle @ alia New York, N. Y 


h Street 




















RATH MEATS 


finer Flavor trom the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 


HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 








William G. Joyce 
Boston, Mass. A. L. Thomas 
Washington, D. C. 
F. C. Rogers Co. 
Philadeiphia, Pa. 

















Page 43 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production and Marketing 


Service.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending August 3, 1946... 
Week previous 


Same 


week year ago........... 


COWS, carcass Week ending August 3, 
WOR BORTEIES cocccvececccsce 


Same week year ago........... 


BULLS, carcass Week ending August 3, 
Week previous ° 
Same week year ago........... 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


VEAL, carcass ending August 3, 
previous 


week year ago........... 


LAMB, carcass ending August 3, 
PRRVEOES ceccccscccecves 


week year ago........... 


MUTTON, carcass ending August 3, 
previous 


week year ago........... 


PORK CUTS, Ibs. ending August 3, 
previous 


week year ago........... 


BEEF CUTS, Ibs. ending August 3, 
previous 


week year ago........... 


LOCAL SLAUGHTERS 
ending August 3, 1946... 
previous 
week year ago........... 


CATTLE, head Week 
Week 


Same 
Week ending August 3, 1946... 
Week previous 
Same week year ago........... 


CALVES, head 


HOGS, head Week ending August 3, 1946... 
Week previous 
Same week year ago........... 
Week ending August 3, 1946... 
Week previous 
Same week year ago........... 


SHEEP, head 


5, 227 3,086 


Country dressed product at New York totaled 2,319 veal, no hogs and 119 


lambs. 
shown above. 






WEEKLY INSPECTED SLAUGHTER 


There was a slight tapering off in livestock slaughter at » 
inspected centers during the week ended August 3 when 
pared with a week earlier, but all totals were well over 











7,463 2,470 4 of the corresponding period a year ago. The rather 
10,512 2,440 1,20: s s 113 . s 
484% 2298 1578 decline in hog ay is considered seasonal and will drop further 
in . 
6,158 4,421 2,553 ag Vee 
5,482 3,769 2,076 NORTH ATLANTIC Cattle Calves Hogs Sheep 
927 1,765 817 =New York, Newark, Jersey City.... 11,619 9,994 37,532 guy 
575 21 149 Baltimore, Philadelphia ........... 5,110 729 21,244 1y 
321 14 147 NORTH CENTRAL 
57 owe 89 Cincinnati, Cleveland, Indianapolis... 13,796 3,803 43,348 Igy 
. a is SE Ci ccranekeernes swore 31,935 8,330 68,783 
13,061 2,956 1,853) St. Paul-Wis. Group'.............. 21,546 11,773 76,234 
16,517 1,753 1,095 i Be Mens ciesecenas .. 19,634 9,918 55,623 iy 
6,164 815 454 MEE ME case céseccnentsscs . 10,404 27,340 10.95 
: A a “ae DD Kine ctetee 19,821 47,290 Ny 
68,195 9,476 = 13,606 I a eg gd a 28,483 31,468 8g 
30,713 7,597 9,074 Iowa and So. Minn.*..... F ® ‘ 16,665 107,940 40,435, 
20,517 7,754 11,765 SOUTHEAST’ ............... ‘cs ae 10,326 ‘ts 
38,512 1,481 3,143 SOUTH CENTRAL WEST*®....... 46,892 e287 
6,906 1,637 2,747 ROCKY MOUNTAIN® ..... 13,443 9151 
4,480 1,308 4,417 PACIFICT 34,253 gt 
oan . anton Tetel ..... 621,716 S12 
we ont coo Total last week............... 757,929 408.1 
a | 42 Galgog otal last year................. 436,205 S11. 
856,852 226,162 56,023 "Includes St. Paul, 8. St. Paul, Newport, Minn., and Madison, Milwaukee, 
98,602 Green Bay, Wis. *Includes St. Louis National Stockyards, EB. st. i, 
620 and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge. Mason 
371.616 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert laa, 
Otay Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Gy 
"Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft, Worth, 
1,76 2 26 Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah Includes 
pend Sans Los Angeles, Vernon, San Francisco, San Jose, Sacramento,’ Vallejo, Qalif. 
13,336 2,910 —— 
8 
10,004 2,048 SOUTHEASTERN RECEIPTS 
9,980 1,114 . P ° 
in tome Receipts of livestock as reported by the Production and 
032 , 12: ° es . ° ° 
46.034 11,677 Marketing Administration, at eight southern packing plants 
27,779 6,306 


located at Albany, Columbus, Moultrie, Thomasville and Tif. 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla. 


aC arercvcccsse 64,173 3,344 
49,859 3,115 Cattle Calves Hogs Sheep 
Week ended August 2.................... 2,013 1,667 5,491 0 
Previous week 3,814 veal, no hogs and 372 lambs in addition to that Last week ...........00cccc cece cceeees sB2TZ 2,560 3,753 ry 
BD ND ae vet cnsciedonus.ecseninesaiaase 2,284 994 2,359 tid 











LIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 











Wilmington Provision Company 


Slaughterers of 
WILMINGTON, DELAWARE 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 











2 
ae 





TOWER BRAND MEATS 
| Bell Brand 


U. S. GOVERNMENT INSPECTION 
Hams — Bacon — Sausages — Lard — Scrapple 

















CATTLE - H - LAMBS - CALVES 
—————— 

Liberty 
— 








EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


EQUIPMENT WANTED 





2 ANCO BACON SKINNERS. Latest models No. 
656, rated 400 to 600 pieces hourly capacity of 
smoked bacon, each complete with 2-H.P., 3-phase, 
60-cycle, 220/440 volt, waterproof motor and a 
starter. Real bargains at $550 each. 

1 O'CONNOR FRESH PORK SKINNER. Late 
model, 400 to 600 pieces hourly capacity, for use 
on either fresh or smoked products; complete with 
% H.P., 3-phase, 60-cycle 220-volt motor. Price 
$1,100. All machines were in daily use prior to 
being turned over to us in trade on our RIND- 
MASTER Skinners and would be suitable for an 
operator just getting started or one with a very 
small production who wants good equipment at 
about half the new price. All were reconditioned 
by us and are in first-class operating condition but 
are being sold without mechanical guarantees. 
Ready for immediate shipment, all prices being 
net, f.o.b. our plant, cash with order. Immediate 
refund in case of prior sale. Dohm & Nelke, Inc., 
4748 W. Florissant Ave., St. Louis 15, Mo. 





FOR SALE: One 5 ton York ice machine with coils 
(recently overhauled) for quick sale @ $500.00. 


FOR SALB: 
A.C. motor; 


1-Victor #3 ice 


City 7, N.Y. 


MEAT PACKERS—ATTENTION 


1-Anderson #1 expeller, 
1-Meekin cracklin 
=" - as 1-Brecht 1008 
‘x mechanical cooker; 1 341 meat inder; 
1-327 Buffalo silent cutter; fos and 
breaker. 
WHAT HAVE YOU FOR SALE? 
Products Co., Inc., 14-19 Park Row, New York 


WANTED: One 800 Ib. or 125 gal. steam jacketed 
scrapple kettle with mixer. W. 8S. Ellis & Sons, 48 
15 H.P. East Kings Highway, Haddonfield, New Jersey. 
expeller; 2-4x8 
Ib. meat mixer; 





WANTED TO BUY: 150 ton hydraulic press, new 
type with pump. S. J. Watkins, 702 Conlen &., 
Dalhart, Texas. 

WANTED TO BUY: Two Anderson R-B expellers. 
Phoenix Tallow Co., Phoenix, Arizona. 


1-Cressy 
Send us your inquiries. 
Consolidated 











FOR SALE: Niagara Freon floor type unit coolers 
suitable for meat chilling or holding coolers; one 
model 123R with capacity 70, 500 BTU 15° 
T.D., price $500.00. One model 132R with capacity 
54, 900 BTU @ 15° T.D., price $450.00. These 
were manufactured by Niagara for Frigidaire. 
Prices FOB Jacksonville. Florida Ice Machine 
Corp., Box 2699, Jacksonville 3, Florida. 


FOR SALE: Five Anderson #1 Expellers. Three 
need considerable rebuilding. Two operating now. 
One 3 CV Mitts & Merrill hog. One 4x12 cooker 








Inquire of F. G. Minnameier, Waterloo, Wisconsin. 


when used at atmospheric pressure. 
I V Rendering Company, Brawley, California 





SEE PAGE 45 OPPOSITE FOR ADDITIONAL CLASSIFIEDS 
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BUSINESS OPPORTUNITIES 
Distributorship Wanted 


FOOD manufacturer or packer: What have you t 
offer? Am in a position to distribute your products 
in the eastern states in such a manner that would 
give complete satisfaction. Backed up by efficient 
sales organization with many years of experience 
and g trade connections. W-236, THB NA 
ce ee ee nae, 407 S. Dearborn St., Git 
cago 5, x 











EXPERT SAUSAGE MAKER: Wishes to buy a 
interest in a good going sausage business. W-24, 
THE NATIONAL PROVISIONER, 407 8. 

St., Chicago 5, Ill. 


The National Provisioner—August 10, 1 
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Undisployed; set solid. Minimum 20 words $3.00, 
actiet reeds | Se exch. "Postion wanted,” special 
rate: minimum 20 words $2.00, 


~~ L-cLASSIFIED ADVERTISING— 


each. Count address or box number as 8 words. Head- 
line 7 5c extra. Listing advertisements 
additional words 10¢ — played: $7.50 per inch. 10% discount for 3 


7 5c perline. Dis- 
insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





s0TCHER : ition as butcher in packing 
ayes with 20 years’ experience in 
A small plants. Expert in all departments. 
wo THE NATIONAL PROVISIONER, 407 8. 
Narbora St., Chicago 5, Ill. 


as GENERAL MANAGER of fed- 

- enelervnd abattoir killing 20 beef, 120 hogs 
Cy A Complete plant constructed, machinery 
~~ “and operated under my direction. Desire 
tion building and putting into operation, abat- 
toirs complete with machinery and refrigeration. 
services available 30 days after notice to present 
employer. W-237, THE NATIONAL PROVI- 
wUNER, 407 S. Dearborn St., Chicago 5, Ill. 








NTED: Superintendent age 37, 
MSITION en 19 years’ experience in all plant 
operations. Good production man. Desires connec- 
tion with independent packer. W-238, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 8&t., 
(hicago 5, Ill. 








HELP WANTED 
~~ -Wanted—Salesmen 


meat packers and sausage manufactur- 
thal complete line of seasonings and sau- 
room specialties. Prefer men who are 
faoillar with this line. All replies held in strict 
enfidence. Address Ray Seipp, sales manager, 


MORTON PRODUCTS COMPANY 
1401 W. Hubbard St. 
Chicago 22, Ill. 








PERINTENDENT: Progressive inde- 

— oan bas opening for plant superinten- 

dent. Must be thoroughly experienced in all plant 

qerations. Must be familiar with all packing- 

house machinery and equipment and understand 

tion. Must be — = handle a oe 

and control costs. e age, exp ‘ 

— status and salary required. W-197, B 

NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Til. 





AN WANTED: Midwest packer wants hog 
- al killing foreman. Must have practical 
experience in handling large gang with capacity 
of 10,000 or more hogs per week, single gang 
cating and killing. 
capable individual. 


Exceptional opporunity for 
In reply give a 
concerning age, experience, size o amily an 
past seicensee. Reply to Box W-211, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





MANAGER WANTED: For small slaughteri 
plant near Detroit. Must have thorough knowl- 

of packinghouse operations including ma- 
4, equipment and refrigeration. Must be 

ble of organizing and handling plant personnel 
cab exutred costs. Give full particulars in first 
letter, which will be held strictly confidential. 
¥-207, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





PLANT SUPERINTENDENT-FOREMAN: Man 
able to take complete charge of an inedible ren- 
dering plant. Must have mechanical ability to 
erate and keep in good repair cookers, expeller, 
pumps, boilers, etc. Must be able to handle plant 
personnel. Wonderful opportunity for the right 
party. State age, qualifications, salary expected 

experience. W-213, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





MASTER MECHANIC: Progressive independent 
packer requires the services of a master mechanic, 
ee th 

















ghly familiar with all packinghouse 
machinery and equipment. Must thoroughly under- 
stand refrigeration. State age, past experience in 
detail, family status and salary required. W-199, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 


Production Man Wanted 


Top flight hog and beef casing superintendent 
capable of directly supervising several beef and 
dog casing plants. An excellent opportunity with 
geod pay for the right man. Apply Box No. W-223, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
&t., Chicago 5, Ill. 








Casing Salesmen 


4s additional personnel to their sales force, promi- 
tent casing house is looking for one or two young 
men between the ages of 25 and 30. Previous sales 
txperience while ‘not essential is helpful. Reply to 
Box W-222, THE NATIONAL PROVISIONER, 407 
Dearborn St., Chicago 5, Il. 


WANTED: Finished canned meat production man. 
Must have experience in all types canned meat 
production. Excellent salary for proper man. Per- 
manent connection with established aggressive or- 
ganization. W-226, THE NATION PROVI- 
SIONER, 407 8. Dearborn 8t., Chicago 5, Ill. 








WANTED: Dressed beef and rail stock buyer. 
Wonderful opportunity for experienced man with 
la Chicago hotel supply house. State age, ex- 
perience, marital status and salary desired. W-225, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 

WORKING SAUSAGE FOREMAN: For small pack- 
ing plant located in Iowa. Capable of taking full 
charge. Give details of past experience and salar 

desired. Living quarters available. W-224, TH 

NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 

WANTED: Experienced man to operate inedible 
rendering department in medium sized packing 
plant. Good salary. W-232, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn S8t., Chicago 5, 
Ill. 











WANTED: Experienced chopperman. $1.35 per 
hour. Modern plant, pleasant working conditions. 
Apply to W-227, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St.. Chicago 5. TH 


WANTED: Sausage maker. Good man. Will pay 





good salary. New plant. Also furnish house to 
live in. Ryan Packing Company, Maysville, Ken- 
tucky. 





Office Manager-Accountant 


Man with at least 5 years’ experience in packing 
house accounting. Must know all phases of ac- 
counting for complete packing house operations. 
Familiar with past and present government reports 
and regulations. Wonderful opportunity with pro- 
gressive independent packer. Give full particulars 
in first letter. P. O. Box 2052, Memphis 2, Tenn. 


SALES MANAGER: Unusual opportunity for an 
aggressive man with proper qualifications to join 
a well established sausage manufacturing concern. 
The man we seek must be experienced in produc- 
tion as well as distribution of sausage and meat 
products, capable of planning, scheduling and 
assigning work, and supervision of the sales force. 
In your application, please state age, experience, 
references, and salary desired. Applications will be 
treated in strict confidence. W-239, THE NA- 
pm a ‘emcee 407 8. Dearborn St., Chi- 
cago o, . 


WANTED: Industrial engineer for eastern pork 
packing plant operating all incidental departments 
including sausage and canning, familiar with time 
study, methods, layout, cost and production stand- 
ards, able to organize department. Give full par- 
ticulars, experience, salary expected. W-240, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 


SAUSAGE CONSULTANT: Cleveland, Ohio. Desire 
man experienced in sausage manufacture, to aid us 
in solving production problems as they arise. Call 
K.E. 8466 in Cleveland. 


WANTED: Killing floor working superintendent for 
plant killing 300 head each per week: cattle, 
calves, sheep and hogs. UNION ABATTOIR, INC., 
Richmond, Virginia. 


PLANTS WANTED AND FOR SALE 


FOR SALE: Small meat packing plant, completely 
equipped with modern machinery for slaughter of 
beef, veal and pork; curing and processing of 
meat, and the production of sausage. Plant located 
in middle west near a metropolitan area. Old estab- 
lished business. Abundant supply of livestock. 
FS-241, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 
FOR SALE: One of the finest sausage plants in 
central Wisconsin. Ideal location. Manufactures up- 
ward of 30,000 pounds weekly. At least $50,000 
required. Includes building and other proverty. 
Personal reason for selling. Write to Box FS-242. 
rborn 























THE NATIONAL PROVISIONER, 407 S. Dea 
St., Chicago 5, Ill. 


FOR SALE: Small packing house, complete modern 
cement block building. acreage available, railroad 
siding, three coolers, large sausage room in south- 
ern Michigan. About 35 miles from Detroit. Write 
FS-233, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Il. 

Responsible eastern wholesaler wants to buy 
B.A.I. plant, corn belt area. Negotiations strictly 
confidential. Willing to continue operations with 
present owner. Prefer Railroad siding. Quick 
action. W-219, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 

Shipper of cattle and calves seeks custom slaugh- 
terer, or will lease government inspected slaughter- 
house. Write details. W-218, THE NATIONAL 
a 740 Lexington Ave., New York 22, 
Me Be 














SEE PAGE 44 OPPOSITE FOR ADDITIONAL CLASSIFIEDS 
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WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 


Barliant and Co. list 











for sale, available for prompt shipment unless 
otherwise stated, at prices quoted F.0.B. shipping 
points, subject to prior sale. 
Write for our weekly bulletins. 
60—SAUSAGE CAGBS, Globe & Allbright- 
Nell, 4-station, notched, double trolley, 


for 42” smokesticks, each............. 7.50 
1—MIXER, Buffalo #8, completely re- 

conditioned and guaranteed............ .00 
1—GRINDER, Sanders #150, 8%”, on 

heavy cast, box type base, with single 

knives and plates, no motor............ 285.00 
1—GRINDER, Buffalo #56, gear driven, 

with recently rewound motor, extra set 

bearings, head and worm recently re- 

GENE ccncvgsccccedesssecccecess eesees 465.00 
1—STUFFER, Randall, 200# capacity.... 135.00 
1—SILENT CUTTER, Boss #6, with 20 

HP motor, 6 knives, control box, switch, 

GD.” i dah bn00e4n00in 05 60sstiensseedes 850.00 
1 set—SILENT CUTTER KNIVES, for 

780 Silent Cutter (8 knives), set...... 40.00 
1—FAT BACK SKINNER, Allbright-Nell, 

HP motor, excellent condition....... 400.00 
1—ETHMOID REMOVER, Allbright-Nell, 

Wee BS Bee GO, osecscccenscoveseses 200.00 
1—HOG CASING CLEANER, Boss, 2 HP 

Cn 90s begwdndmencenss00neencksceoe 365.00 
1—FILLER, M & 8, 4-pocket, with change 

parts for 300x407 cans, fair condition.. 325.00 
1—HEAD CHEESE CUTTER, Glockler, 

302, hand-operated, welded top........ 47.50 
1—POTATO PEELER, abrasive, bushel 

OR Oa ae 70.00 
1—HYDRAULIC PRESS, 1130-ton French 

Oil, 30”x50” cage, 24” dia. ram, with 

ED a ownc5s pckecrsseseousSs 4500.00 
1—COOKER, Dry Rendering 4x7, with 5 

HP motor, gear reducer, steel heads, 

steam trap, union, condenser, guaran- 

BL. shpan bbgdeseqee susan ites <4caneeds 1250.00 
2—COOKERS, Dry Rendering, Oil & 

Waste-Saving, 4x7. shells good but 

shafts require turning, each........... 600.00 
1—BONE CRUSHER, Stedman's, pulley- 

driven, recond., guar., like new........ 850.00 
1—HAMMERMILL, Gruendler 10”......... 125.00 
1—LARD ROLL, 2x5, with motor, pump, 

picker trough, excellent condition. ..... 585.00 
1—STEAM TRAP, Moorehouse, can handle 

TD Te CI cedsaneséeneceseetane’ 185.00 


1—VACUUM PAN, Mojoinner, 6’, handles 
12 barrel batch, with condenser, steam 
pump, valves, gauges, necessary fit- 
WE ne nestenteisesecetdepeinawssseens 2500.00 
1—BEEF HOIST, Brecht, friction type, 
double unit, 10 HP motor, dismantled 


i? SD cent ndscneeredtabecetaden 400.00 
1—BEEF HOIST, Anco, friction type, low 

frame, single phase................... 175.00 
1—ELEC. HOIST, Reliable, 2-ton, with 

le  cadihecnnnnitesséseen cahaetenades 240.00 
34—ELEC. HOISTS, Conco, Budgit, 500Z, 

push-button control, practically new, 

OBER cccccscceteccccccccssoccccsceseces 124.25 
1—ELEC. HOIST, 3% ton, complete with 

attachments, excellent cond., 1 yr. old. 700.00 


1—AMMONIA COMPRESSOR, York 10x10, 

high speed with 220/60/3 90 HP syn- 

chronous motor, 240 RPM, exciter set 

and exciter reguiator................++ 6900.00 
1—AMMONIA COMPRESSOR, Brunswick- 

Kroeschell, 3-cyl. with recond. 25 HP 

GR. 6000606600866 a0 n0060¥6ndd0660649 1250.00 
1—AMMONIA COMPRESSOR, York 5x5, 

with shell and tube condenser, oil trap, 

15 HP motor, new crank shaft, rebuilt, 

GIS on nnvcevtnnseseséccescccees 1750.00 
1—AMMONIA COMPRESSOR, York 4x4, 

self-contained, #34000 series, late style, 

re-tubed, with motor, starter, new 

compressor body, condenser, guar...... 1250.00 
1—AIR COMPRESSOR, U.S., horiz., auto- 

matic shut-off, no leaks, 1 HP single 

Se SD 60s thc cecertessswsisacbens 
1—BOILER, 15 HP, 100% pressure, fully 

equipped, re-tubed, 1 yr. old, practically 

Oe 0n64dhessonecessecnese tt tenebeans 1500.00 
1—MOTOR, 50 HP, 1200 RPM, G.E., 

Vv. or 440 V., sleeve bearing, rebuilt, 

GEE -cctnendedbdtinnsisnnsbenessd 
6—SPEED REDUCERS, (2) size 70H, 

speed ratio 52/1; (4) size 410DW, speed 

St Sb av ccensngcbovaknnd Bids requested 
1—PAPER BALER, Economy, #F-340Fo, 

hand-operated, little used, excellent 

Oe ss ants dsedsbnnenghs>inebeasantas 50.00 
1—PAPER BALER, Economy, all-steel, 

hand-operated, 500% cap., W20450. 225.00 
Telephone, wire or write us if interested In an 
of the items above, or in any other equip 
We solicit your offerings of surplus and idle 
equipment as we have buyers for most types 

equipment. 


150.00 


445.00 


Barliant and Company 
BROKERS—SALES AGENTS 


1740 Greenleaf Avenue 
CHICAGO 26, ILLINOIS 
SHELDRAKE 3313 





i] yee yee 
” Machinery, Equipment and Suppiies. 
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The Bikini atom bomb tests, along with shattering many a 
dire scientific prediction, have re-kindled the old controversy 
about the aquatic ability of pigs. The debate began when Pig 
No. 311 was found in the waters of Bikini lagoon, safely outside 
the blast area, after the bomb had been detonated. The question 
arose: ‘‘ Did he swim or was he floated out by the force of the 
blast?” The U. S. Department of Agriculture scoffed and re- 
called the old adage that “a swimming pig cuts its own throat.” 
But there were many observers with divergent opinions, who 
claimed that even little pigs take to the water like ducks. 


x * * 


The S. S. Muhlenberg Victory is being converted from a 
troopship into a vessel carrying 860 head of cattle, for use in 
the UNRRA program. Cattle will be loaded in covered stalls 
rather than in slings. The animals will be housed in upper- 
deck berths where they will have plenty of air and sunlight and 
can be readily cared for by veterinarians. 


x *k * 


Stuffed calf was a popular Louis XIV French dish. But oh, 
what that animal was stuffed with! . . . pig, stuffed with chicken, 
which was stuffed with pigeon, which was stuffed with quail 
meat, which was stuffed with olives! The poor calf was roasted 
before it was served whole. 


= = ® 


Inflation is hitting New York’s Coney Island. The N. Y. 
Herald Tribune reports that the fabulous “red hot”’ is selling 
for 15¢c and 20c and the favorite beverage, bottled beer, has 
gone up from 25c to 35c. 


x *k * 


Wineburger—hamburger cooked with Burgundy wine—is 
one of the popular sandwich treats offered at the Riviera Cock- 
tail Lounge in New York’s Times Square area. 


x *k *& 


Mutton is called “365” in the Falkland islands because it is 
eaten every day in the year, other meats being very uncommon 
in these sheep raising islands. 








HOWARD * FOR PACKING PLANT 


EQUIPMENT... 
MACHINES * CANNED FO roops BEFORE AND 
for MECHANICAL R COOKING 
CLEANING a... money 
. eaviwe nimamnsm 
© Satisfy Federal inspection. 
B © Write for detailed information. 


4 HOWARD ENGINEERING & MFG. CO 


224 BUCK ST CINCINNATI 14, OW! 
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ADVERTISER 


in this issue of THe NaTIONAL Provisiongg - 


@ 


Adler Company, Th 
Allbright-Nell "be. 
American .Blower 
Armour and Company 
Aromix Corporation 
Asmus Bros. 





Ge, BG Bic iccsccdcvencovesciseessizivecavéisnel 
Central Livestock Order Buying Compeny. . aie 
Cincinnati Butchers’ Supply Co., 

Cleveland Cotton Products Co., The. 

Cudahy Packing Company 


Daniele Manufacturing Co.......ccccccs cocccecessetan 
Deuter Bolder Compamy........cccccccccccscccecses scum 
Diamond Crystal Salt Co 


Se Pe SOO eee | é 
Fleishel Lumber Company 


Gair, Robert, Co., 

Girdler Corporation, The 

GMC Truck & Coach Div., General Motors Corp... 
Green Bay Fdry. & Machine Works 

Griffith Laboratories, 

Grueskin, E. N., C 


Ham Boiler Corporation 
Harmon-Holman .. 

Howard Engineering r “Manufacturing | Co. 

Hummel & Downing Company.. cccecs scum 
Bunter Packing Compeny.........ccccsccccccccsoeccnnnee 
Hygrede Feod Products Corp.... ......0c00cceccsccunnnn 


Iowa Beef & Provision Company, The.................... 


James, E. G., Company 
Jamison Cold Storage Door Co 
Johns- Manville 


Kadiem, Inc. 

Kahn’s, E., Sons Co., The 
Kalamazoo. Vegetable Parchment Co 
Kaufman, William 

Kellogg, Spencer and Sons, Inc 
Kennett-Murray & 


Levi, Berth. & Company, Inc 


Mawar, TE. FT. @ Gems Ce. occccccccccscscccccdscsucnn 
McMurray, L. H 

Mitts & Merrill 

Morrell, : 
BD, Ts Fup BO GB o< ccecccwcceccccentecéas cue 


Nekoosa-Edwards Paper Co 
New York Meat Packing Company, Inc 
Niagara Blower Company 


Omaha Packing Company 
Orr & Sembower, Inc 


Philadelphia Boneless Beef Co., Inc 
Preservaline Manufacturing Co., The 


Rath Packin 
Rhinelander 


Schaefer, weet, Company 

Smith’s, John E Sons Company 

Solvay Sales Corporation 

Sparks, Harry L., & Company 

Specialty Manufacturers Sales Co..............cccceuceees 
Stange, Wm. J., i 


Tarbonis Company, The 


Van Gelder-Fanto Corporation 
Vogt, F. G., & Sons, Inc 


Wilmington Provision Co 
Wilson & Co 

Winger Mfg. 

Worcester Salt 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this ¢ 


a 





The firms listed here are in partnership with you. The 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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